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At the world-famous garden of HERONSWOOD 
we grow tough summer perennials that survive 
hot, dry summers and look good from December 
until April. 


Rarely available in nurseries, our 40°C toughened 
perennials are available to Diggers Club members 
online and at Diggers shops located in our beautiful 
gardens. Potted colour is like fairy floss compared 
to Diggers tried and tested perennials, which are 
on display in each of our stunning gardens. 


Join today for free seeds, discounts and more. 
Just $79 for two years! 


Diggers perennials ¥ 


Evening Primrose Achillea ‘Hella Glashoff’ 


Complete Guide to the ! 


Fl Gard 
Create a cool and refreshing garden EE n E e 


during the hottest Australian summer 

with Diggers selections of perennials 
c . 

and trees... “There is no excuse for 

ugliness” says Clive Blazey. 


„lines. 


The Plant Selector is Australia’s most 
complete list of herbs, perennials, roses, 
bulbs, annuals, trees and shrubs that 
are anything but commonplace, and 
includes detailed growing descriptions 
for gardeners from Cairns to Hobart. 
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This is a book for both the 
beginner and the passionate 
gardener that explains the 
= basics of garden botany for 
gardening success. 


RRP $29.95 (just $19.95 
with a two year membership). 


< This mysterious garden is St Erth, 
Blackwood 
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HERONSWOOD DROMANA 
105 Latrobe Parade, Dromana VIC 3936 
Garden Shop: 03 5984 7321 


ST ERTH BLACKWOOD 
189 Simmons Reef Road, Blackwood VIC 3458 
Garden Shop: 03 5368 6514 


CLOUDEHILL OLINDA 
89 Olinda-Monbulk Road, Olinda VIC 3788 
Garden Shop: 03 9751 0584 


ADELAIDE BOTANIC GARDEN 
Schomburgk Pavilion, North Terrace 
Adelaide SA 5000 
Garden Shop: 08 8232 8671 


We are Australia’s most popular garden magazine and 
club, created to help our members to achieve gardening 
success. Our members are inspired by visiting three of 
Australia’s finest summer gardens with espalier orchards 
and subtropical food borders full of heirloom produce. 


We trial and grow more food plants and summer perennials 
than any other grower. We can show you how to grow 
heirloom vegetables, space-saving and subtropical fruit 
trees as well as rare edibles like capers and wasabi — all 
delicious varieties, full of fibre and free of nasty chemicals. 


t magazines a year 


Innovative, informative and provocative ideas about how 
to become self-sufficient in a tiny urban environment 

or rural country property, whether your garden is in 
Brisbane, Darwin, Perth, Sydney or Hobart. 


ght free packets of seeds 


Members receive four packets of seed twice a year. 


Over 40 heirloom tomatoes Over 30 different berries Biggest citrus range 


“Just five hours gardening a week is all it takes to grow your tomatoes, avocados, citrus and 
flowers if you follow the advice from our best-selling books, including Diggers 40 Years of the 
Best Garden Ideas” says founder of The Diggers Club, Clive Blazey. “Grow heirloom fruit and 
vegetables organically — our varieties are full of fibre, never tasteless or bland like supermarket 
produce. All plants are sent directly to your door from our mail order nursery.” 


Membership options 


asd Name 
One year $59.00 
Two year (save $39.00) $79.00 Address 
Special book offer when 
Postcode 
you join for two years! 
[|] Diggers 40 Years of the Best Email 
Garden Ideas (save $10) $9.95 
Mail this coupon to The Diggers Club m~~ ; Phone ( Ea] 
PO Box 300, Dromana VIC 3936 Complete Guide to the sti 
Phone: 03 5984 7900 Flower Garden (save $10) $19.95 Charge my Mastercard Visa 
Email: info@diggers.com.au ra Bank postage $8.95 | | | 
The Diggers Club and our gardens are 
owned by The Diggers Foundation Tial $ Expiry Şi gnature 
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tachel Altenbacher describes her many adventures. 
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Kelly.and Anna from 
Urban Hum lift the lid 


on Honey. t 


48 


fanya Jenkyn’s lemony herb pearl couscous is a hit with her boys. 


FRONT COVER: Missy's endless curiosity is clear as she peers over the 
00 year old post and rail fence on the family farm of Steven French 
‘rom northern Tasmania. “Ahm a donkey on the Edge!" as Shrek fans 
night say. Read more about Missy and the family fence on page 4l. 
>hotograph by Steven French. 
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Dear readers, 

Welcome to the Autumn issue of Earth Garden. 
I’m writing this in the middle of the Wet Season here 
at home in early February, with cool, drizzly weather, 
giant growth spurts overnight on our garden trees, and a 
huge croc preventing us all from surfing today at Cable 
Beach. 

By tomorrow the Tropical Low off the coast will 
have slid past towards the Pilbara coast and turned into a 
category three cyclone. And our asparagus patch will be 
weeded and ready to give us fresh asparagus spears for 
the next six weeks. 

Meanwhile, a long way south and east on the 
Murray River, my sister Sarah has just taken over 
a caravan park at Cobram. She says it’s been over 
40°C for a week now and tomorrow is headed for 
46. Adelaide had its hottest day ever recorded today 
at 46.2°C, and Queensland towns are breaking their 
heatwave records every day. 

My son Tane, in Hobart, says it feels like the 
whole State is alight. And Julie Hunt, the graphic 
designer who helps Tony Fuery lay out the whole 
magazine, has been rushing between EG pages on her 
computer and preparing her home south of Hobart to 
resist the bushfires. 

Wow. Summer sure is hard in many parts of 
Australia these days. It requires a different approach to 
gardening. And we've seen various changes and adaptions 
emerging in recent years. Aquaponics, wicking beds, 
unusual heirloom plant species, delayed plantings, clever 
shade rigs, and precision micro-irrigation fittings and 
sprinklers: they all herald a new era of organic gardening 


Our micro-irrigation controllor allows ups to deliver 
tiny amounts of water to the whole garden on many 
different programs. 
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that moves us on from the days of gushing overhead 
sprinklers and endless town water supplies. 

When Earth Garden first began in 1972, Esther 
Deans had not yet written her seminal book on no- 
dig gardening. Many people didn’t mulch their garden 
beds. Making compost was still a novelty. And artificial 
chemicals were regularly used in home vegie patches. 

We've adapted and evolved as gardeners since 
those days but it doesn’t often seem that way because 
the changes happen gradually. Rarely do our gardening 
habits change overnight. Droughts and water 
restrictions have often forced us to adapt rapidly in the 
past 20 years. And perhaps there’s a lot more adaptation 
ahead if us than we can imagine. Who knows what's 
around the corner? 

One thing that never seems to change is the sheer 
buzz of watching a freshly-germinated vegie seedling 
poke through the soil and emerge into the daylight. The 
steady progression of such a small, tender plant is always 
a wonder to behold. And the buzz of harvesting your 
own organic food, fresh from your own garden, keeps us 
pitting ourselves against the heat waves, and facing the 
challenge of getting enough water to our plants. 

We keep coming back for more because, 
ultimately, it’s too rewarding. The alternative of giving 
up and not growing some of our own food is too 
unpalatable. Once you get the bug — and start to grow, 
harvest and eat your own produce — it’s very hard to 
turn your back on that idea. 

It’s the organic gardener’s burden. You have my 
sympathy. Judith and I have it too. 

Please recover from the sunburn and dehydration 
of this hot summer. And please remember that Autumn 
is the most delightful time in the garden. I hope you 
enjoy this jam-packed issue of EG, and I hope your 
garden is abuzz with numerous delights this Autumn. 


Aan 


© Swing by our website, www.earthgarden. 
com.au after 15 March to watch a short video 
welcome from us to the Autumn issue. 


Happy reading, 


Email your letters, messages and snaps to editorialeearthgarden.com.au or 
post to PO Box 1318 Broome, WA, 6725. 


THE VALUE OF NETTING 

I visited a friend’s garden today and saw a striking example of 
fruit protection versus fruit loss on one of their apple trees. 
Richard MacEwan. 

*Remember: wildlife-friendly netting has a mesh size of less than 5 
mm. If you can poke a finger through the netting, it is not safe for 


wildlife. 


PEACHY KEEN 
Collected a few peaches today...! 
Adam George 


Mouth is watering! 
Meredith MacGregor 


Yummmmmmm. 
Belinda Mustac. 


My peach tree blew over last season. Envy! 
Linda Hendrix. 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of 
Earth Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on Facebook, Instagram, Vimeo and the Earth 
Gardeners community group on Facebook. Go to earthgarden.com.au for all the social media links. 
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JANUARY HEATWAVE: CANINE STRATEGY 

My best mate Ned still isn’t a fan of no- 
dig gardening, and in this 40°C + Adelaide 
heatwave he’s started digging holes under 
my fruit trees to stay cool. So I’m taking 
advantage of his hard work by filling them 
back in with a bio-char/terra-preta soil 
mix. At the rate he’s digging I will have 
the whole yard covered by the end of the 
week. Don’ feel sorry for Ned though 
... he’s in air conditioned comfort most 
of the day. For him, digging is purely a 
lifestyle choice. 

Nigel Holden, Adelaide. 


Oh Ned, you are beautiful! 
Angie Anlezark. 


He needs a haircut! 
Nigel Holden. 


Just like my hubby. I hand him a shovel 
and point! 
Faye Doherty. a 
What type of dog is he? 
Laura Catherine. 


Airedale terrier. 
Nigel Holden. 
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WELL-WATERED ... 
Rookie error. Left the soaker hose on 


last night. 12+ hours ... damn it! 


Dean Davis. 


That’s some good deep watering anyway. 
Mira Terry. 


Welcome to the club! I’ve drained 
rainwater tanks that way, never mind that 
I had set the alarm ... but then I thought 
“TI quickly finish this,” and by the time 
I did, I had forgotten all about the water. 
And having sandy soil I suspect the 
water simply added itself to the Murray 
catchment. Once I suddenly remembered 
late at night and hopped outside in PJs to 
turn it off. I guess the plants were happy! 
Mara Rada. 


Your garden will thank you 
tremendously. In this weather I don’t 
think it will matter — just might when 
you get your water bill, that’s the only 
down side. 

Althea Jean Miegel. 


Haha I did it once when it was -6°C 
outside! Oops. Lots of ice balls in the 
lawn the next morning! 

Mel Adams. 


I’m known for draining the garden tank 


by doing that. I’m banned from using 
the house tank for watering because of it. 
Sue Draney. 


Sue Draney: a cheap orange twist timer 
from the hardware is the best for that! 
Up to two hours and you don’t have 

to think about it. I loved it! I have a 
better one now though that turns on 
and off at set intervals. 
Mel Adams. 

I set a timer on the stove ...so it 
doesn’t happen AGAIN. 
Julie-Ann Snudden. 


FORTY YEARS AGO... 
Going through some old photos, as you 
do at 75, and thought this might be of 
interest. The photo (p8) was taken over 
40 years ago on Fossil Downs Station, 
in the Kimberley. I was 32 and at that 
stage had only four children. The photo 
shows a proud gardener posing in front 
of her Purple King climbing beans at 
one end of the garden. 

I would like to add that gardening 
on limestone is not easy and the heat . 
.. terrible. The topsoil was carted from 
the riverbanks of the Margaret River 
(WA) and manure from the cattle yards. 
Beds were set up as ‘troughs’ to conserve 
moisture and a little cooler growing 


Rhubarb pie . 
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Photo: Irene Ellis. r 
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conditions. Garden preparations 
began in late March for the cooler 


growing season in the months to 
come. I use the term ‘cooler’... 
very loosely. 

Lynette Wood, Lynwood 


Cottage, Ulverstone, Tasmania. 


I work part of the year at a small 
school near Tunnel Creek. Such a 
tough climate and landscape for a 
gardener! 

Natalie Kunst. 


I am trying to imagine a school 
at Tunnel Creek .. 
has changed. It was on Fairfield 
Station (jointly owned with 

Leopold Downs when we were 


. so much 


managing). It was just a cattle 
station then — no tourism. 
Lynette Wood. 


It’s still very quiet and beautiful 

up there. Yiramalay School is on 
Leopold Downs — it’s a residential 
school for Indigenous kids from 
across NT and WA. 

Natalie Kunst. 


‘Trough gardening’ is a brilliant 


idea. 
Sharon Binns. 


Well done you! Very successful and 
innovative for those days. Great 
to see you're still a green thumb 
pottering around in the garden. To 
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age and garden gracefully... hope 
for the future. 
Crystal Kennett. 


Fantastic. You overcame the 
challenges. Something to look 
back on and be proud of. 

Paula Brackenborough- Williams. 


Inspiring! 
Bobbie Barrfield. 


HARVEST TIME 

Danielle Jones, Admin of the 
Earth Gardener’s Facebook group, 
updated the group cover photo: 
“Beautiful harvest by Eza Andrea! 
Thank you for sharing with us.” 
(above right) 


Thank you for choosing to use my 
photo as your cover. 
Eza Andrea. 


VACOLA PRESERVING 

From the garden, 10 kilograms 
each of apricots and nectarines to 
preserve (rght). 

Amy Cornall. 


Fabulous looking produce. Do you 
use a light syrup? 
Karen Mott. 


Yes, that’s exactly what I use. 
Amy Cornall. 


Thanks Amy. I need to get these 
jars. I just did my plums but I’m 
not sure I packed them tightly 


Harvest time. 


enough. Yours look beautiful. Was the fruit slightly 
underripe? 
Karen Mott. 


Yes, I picked them slightly underripe, it’s easier for 
halving them. I did have my 8 year old son helping me 
pack them: his hands are small enough to fit in the jars! 
Amy Cornall. 


DIGGERS HARVEST FESTIVALS 

Our good friends at Diggers have 

some delightful festivals on in southern 
Australia this autumn. Starting on 2 
and 3 March, explore the beautiful hot 
and cool summer flowering borders 

and join in a free tour of Cloudehill 
Gardens, at Olinda in the Dandenongs 
near Melbourne, with its creator, Jeremy 
Francis. 

There will be free mini workshops 
including flowering perennials, attracting 
pollinators, bulbs, creating garden posies 
and much more. It’s a must for flower 
lovers and gardeners. Bring the family to 
the Dandenong Ranges for the day and 
enjoy a picnic on the lawn at Cloudehill. 
Cloudehill Gardens are at 89 Olinda- 
Monbulk Rd, Olinda, Victoria. 


HERONSWOOD HARVEST FESTIVAL 

Join the heirloom revolution! 
Celebrate the Diggers homegrown 
harvest at Heronswood — the home of 
the Diggers Club on 9 and 10 March. 
With free tours and mini-workshops 
across the whole weekend, their famous 
heirloom taste test, children’s activities 
and much more. Come and celebrate 
harvest with The Diggers Club at 
Heronswood, 105 Latrobe Parade, 
Dromana, Victoria. There’s more 
information about both festivals at 
www.diggers.com.au/whats-on. 


BEAN CYCLED INTO MUSHROOMS 

Bean Cycled is a new business in 
Newcastle, NSw, that takes the used 
coffee grounds from a string of local 
cafés and uses them to grow oyster 
mushrooms in a special facility. Its 
bread and butter income is from the 
mushrooms it retails to the public 
and sells wholesale to local cafés and 


on 9 and 10 March. 


restaurants. An expanding part of the 
business is its coffee mushroom kits, 
available to schools and the community 
to use in fund-raising activities. 

“Coffee Mushroom Farms are easy 
to grow: you simply spray them regularly 
with water and the oyster mushrooms 
will start to form in about two weeks,” 
says Leisha Parkinson, who set up a 
mushroom business with her brother. 

“Schools receive order forms so 
families and friends can order them, so 
as much as it is fantastic for the kids 
to see the mushrooms grow, it’s not 
just for them, it’s got a broad appeal 
for anyone interested in cooking or 
recycling or the environment.” Each 
kit produces about two or three crops 
and once harvested, the contents can be 


The harvest — including pumpkins like these — will be in full swing at Heronswood 


's festival 


used as garden compost. 

Ms Parkinson got the idea of using 
coffee grounds to grow mushrooms 
on a food program. When her green- 
thumbed brother Steve’s interest 
was piqued, they approached a local 
shopping centre. 

“I had collected data from their 
cafés about how much waste (coffee 
ground) was being generated and it 
was hundreds of kilograms each week,” 
said Ms Parkinson. “Our work helps 
improve their recycling targets, so they 
took it on board and were fabulous in 
providing us space.” 

In a lab at the shopping centre, 
the Parkinsons mix the coffee grounds 
with mushroom spawn they make or 
buy. “With mushroom growing, the 


Any news items of interest to Earth Gardeners may be submitted to ON THEVINE. Please send notice of meetings, 


festivals and gatherings well in advance of the events, by email to: editorial@earthgarden.com.au 
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Leisha now makes 
coffee mushroom kits 
available to schools for 
fundraising activities. 


equipment is geared towards large 
productions, so we’ve had to come up 
with our own methods — one of our 
key appliances is a cement mixer,” she 
says. 

The second space is a dark 
room which is temperature and light 
controlled where the root system of 
the mushrooms develop before they 
are taken to the fruiting room, where 
more adjustments are made to the 
temperature, light, oxygen and moisture 
levels as the mushrooms grow. Ms 
Parkinson says the recycling of the 
coffee grounds is satisfying, so too 
cooking the mushrooms. 

Bean Recycled sells mushrooms to 
‘Your Food Collective’, which connects 
farmers to the public, and wholesales 
them to venues including Momo 
Wholefoods and Basement on Market 
Street. 

“We definitely have scope to 
expand and I’m regularly asked by cafés 
to take their coffee waste — it’s just 
making sure we have the demand,” Ms 
Parkinson says. 


PAVLOY’S PLANT? 
A researcher has been breeding dissent 
from the science community with a 
series of experiments she believes proves 
that plants are making intelligent choices 
and listening to sounds. Biological 
intelligence expert, Dr Monica Gagliano 
from the University of Sydney, says it 
is possible to train plafits. Dr Gagliano 
says her most “disturbing” find involves 
a fast-growing, climbing pea plant that 
developed a Pavlovian response. 

Ivan Pavlov (1849-1936) was a 
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Russian physiologist who conditioned 
dogs to salivate every time a bell was 
rung. “The bell anticipated the arrival 
of dinner, and yet eventually he rang 
the bell without bringing dinner and 
the dogs would continue salivating,” Dr 
Gagliano said. 

“Instead of the bell, we used a little 
fan, which I knew plants didn’t care 
about. And instead of dinner, I used a 
little blue light, which I know plants 
care about very much for growth. The 
fact that many plants grow towards blue 
light is very well accepted,” she said. 

The researchers had the fan blow 
onto the pea plant from a certain 
direction before they replaced it with 
a blue light, repeating the fan-light 
combination from random angles over 
several days. Finally, the fan was blown 
onto the conditioned plant from a 
certain direction. When the researchers 
returned the next day to turn on the 
blue light, they found the plant had bent 
towards it in anticipation. 

“The fan had no meaning 
whatsoever to start with, but it acquired 
meaning to the plant through its own 
experience, the same as the bell did for 
the dog,” Dr Gagliano said. “The plants 
don’t have brains. They don’t have 
neurons and yet they're still performing 
the exact same task as the dog. How did 


they do that? We don’t know.” 
Another experiment involved 
growing pea plants in a maze and 
running water through one of the pipes 
so the plants grew towards it. Plants are 


known to be able to find nearby water 
by sensing its humidity gradient. 

“But then I recorded the sound of 
water and substituted the real presence 
of water inside a pipe with just the 
sound,” Dr Gagliano said. “Even if the 
actual water isn’t there and it’s just the 
mere sound of it, they will grow towards 
its? 

She also tried playing random 
sounds like white noise but the sound 
of water had the greatest effect. “The 
experiment showed there is a selectivity 
in response to sounds around them, and 
water of course is ecologically relevant,” 
Dr Gagliano said. She said it suggested 
there was another system of cognition 
beyond neurons and brains that humans 
had not yet considered. 

Dr Gagliano will talk about her 
findings at this year’s Womadelaide world 
music, arts and dance festival in Adelaide 
during a session called ‘Can Trees Talk, 
Think and Heal?’ 

Dr Gagliano’s work has faced 
criticism from science colleagues. “Let’s 
say the reception initially wasn’t so 
friendly, but like everything in science it 


akes a little bit of time and persistence 
nd more data, and that’s what I think 
; happening,” she said. “I saw just this 
veek there are a few pieces coming out 
n a new article about plants listening to 
he sound of bees.” 

=ABC 


RIGHT TO REPAIR’ LAWS COULD FORCE 
EPAIR OF BROKEN GOODS 

Right to Repair’ laws currently being 
onsidered in Europe and in 18 US 
tates are intended to reduce volumes 
if waste and push manufacturers to 


Biological 
intelligence 
expert Dr 
Monica 
Gagliano 
from the 
University of 
Sydney. 


make dependable products that are 
easier to maintain. The legislation will 
legally require manufacturers to offer 
replacement parts, and in some cases, 


completely repair the goods when they 


break down. 

Proposals under consideration by 
the European Union will examine 
electronics, including televisions and 
white goods. The plans for European 
law, under the eco-design and energy 
labelling directive, note the worldwide 
demand for more efficient products 
to reduce energy and resource 


consumption. 

In the US, at least 18 States are 
considering bringing in the law. “We 
should be working to reduce needless 
waste — repairing things that still have life 
— but companies use their power to make 
things harder to repair,” said Emily Rusch, 
executive director of the California Public 
Interest Research Group. 

“Our recent survey, Recharge Repair, 
showed a surge in interest in additional 
repair options after Apple announced 
battery issues. The Right to Repair 
Act would give people those options,” 
said Emily. The move in both regions 
comes amid a growing backlash against 
impervious products, some of which are 
glued together, and which cannot be 
accessed. As a result, numerous amounts of 
these products end up in landfill, instead of 
being repaired for reuse. 

—Inside Waste 


An 18 month old smartphone should be easy and cheap to repair. 
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Jo Roberts from northern Tasmania has moved on from the delightful story about making 
sauerkraut last issue to another yummy piece about... homemade shampoo. Suspend 


your doubts and read on! 


G: SEEMED so unlikely that I 
\# actually laughed as I read about 
it — rye flour as a shampoo? Whatever 
next? Pancakes as underwear? Bread as 
a hat? But then I thought — why not? 
If it doesn’t work, I can wash it again 
with proper shampoo from a plastic 
bottle. 

To be honest, the proper shampoo 
in a plastic bottle had been worrying 
me for some time. It is full of 
chemicals of doubtful provenance and 
made the skin on myface itch. But 
shampoo has to come from a factory in 
a plastic bottle, doesn’t it? Surely you 
can’t clean your hair with flour? 
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Well, as it turns out, you can clean 
your hair with flour. It binds with the 
dirt and oil on your scalp and then it 
rinses away. Rye flour has the same 
pH as your skin and also contains 
pantothenic acid, an ingredient found 


in its synthetic form in many shampoos. 


Pantothenic acid is a form of vitamin 
B5 which adds a sheen to your hair and 
moisturises it by coating the hair shaft 
with its wholegrain goodness. The rye 
flour also adds volume. Yes, you did 
read that right. It is the thin coating of 
flour that makes your hair bouncy. The 
chemicals in the shampoo bottle do the 
same thing, but with, well, chemicals. 


Silicones, to be exact. 

I have been experimenting with 
using rye flour to wash my hair for 
months now, and here is what I have 
learned. 

Rye flour is very gentle on 
the skin. No more itchy face after 
shampooing! 

It works best with a very finely 
ground rye flour. Even so, you will 
probably find some rye flour flakes 
in your hair. I go outside and tip my 
head upside down and brush it out 
thoroughly when it is dry to avoid the 
dandruff look. 


Rye flour increases volume, but 


But shampoo 
has to come 
from a factory 
ina plastic 
bottle, doesn't 
it? Surely you 
can't clean 
your hair with 
flour? 


Two heaped teaspoons of rye flour 
in a glass. 


also sometimes leaves your hair feeling 
a little bit fly-away and unruly. I have 
found that an apple cider vinegar rinse 
calms it down and also makes hair 
softer. 

If you have long hair it will take 
longer to rinse out the rye flour bits 
than it does to rinse with regular 
shampoo. Be like nana and wash your 
hair with a jug over the sink. I do this 
often. It saves a lot of water. 

I wash my hair every three or 
four days. I have fairly normal, rather 
boring hair which isn’t particularly 
oily or dry. For the first day after I 
wash it with rye flour it looks and feels 


Apple cider vinegar makes 
the perfect rinse. 


earth garden 187 13 


How to wash your hair 
with rye flour 


Rye Flour Shampoo: 2 heaped teaspoons of rye 

flour in a glass. Mix to a shampoo-consistency 

paste with warm water. Rub half the mixture 
through your hair. Rinse. Repeat. 


Apple Cider Vinegar Rinse: 1 tablespoon of apple 
cider vinegar in a litre of warm water. 


Pour over your hair, leave for a minute, rinse. 
That’s it! 


For maximum showering efficiency I line up 
the glass of rye flour, a teaspoon and a jug with 
the apple cider vinegar in the shower, then add 

warm water as I need it. 


You do need to make up this shampoo every 
time you use it. Storing a rye flour and water 
mixture will cause it to ferment, and then you will 
be washing your hair in sourdough starter, which 


is a whole other experiment. 
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fabulous. The second day it does 
not feel as soft as it does with the 
regular shampoo, but still looks 
fine, and by the third day I am 
thinking: “Should I wash my hair?” 
but usually don’t. 

By the fourth day I really need 
to wash my hair. This is more or 
less the shampooing pattern I have 
with regular shampoo. If I was 
the sort of person who shampooed 
every day with regular shampoo I 
would also be washing every day 
with rye flour. 

Washing my hair with rye 
flour has turned out to be simple, 
cheap and effective. Now I don’t 
have to worry about chemicals 
in my shampoo and have also 
eliminated another plastic bottle 
from the bathroom. Unlikely 
as it seemed at first glance, 
this particular simple-living 
experiment has turned out well 
enough to be a keeper. 

I now have a jar of rye 
flour and a bottle of apple cider 
vinegar in my bathroom cupboard 
instead of bottles of shampoo and 
conditioner, plus I have discovered 
that experimenting with 
alternative hair-care products is a 
sure-fire conversational gambit at 
dinner parties. Everyone wants to 
know about the weird things you 
do with your hair, can’t believe 
you don’t use shampoo, and all 
want to touch your hair to see if 
it feels ‘normal’. So, why not turn 
up the Earth Garden crazy another 
notch and give it a go? 


YN) PURE ELECTRIC 


Integrated highest efficiency solutions, heat pumps & appliances, top quality installations, work 
with Australia's leading energy experts to free yourself from utility bills and achieve zero emissions 


(V) HEATING (©) AIR-CON () HOT WATER () STORAGE 
(©) SOLAR (VY) EFFICIENCY ©) CONSULTING (©) COOKING 


er YOUR ENERGY USAGE 


The D IS7 heater air conditioner, Sanden Hot Water heat pump and Methvel Satinjet, 
powered by our best quality solar offering as your fully integrated home energy and comfort 
solution. All rated #1 in Australia for efficiency the Daikin, Sanden and Methven Kiri give you the 
most comfort for the least energy consumption. 


DAIKIN SUNPOWER venueN CA 


CONTACT US FOR A QUOTE TODAY! 


Sydney 0290377311 Melbourne 03 86580733 4 WWwW.pure-electric.com.au 
Brisbane 07 3059 9729 Canberra 0261810747 |, , à 
Perth 08 6244 4348 Adelaide 087123 6454 info@pure-electric.com.au 
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_. jarrah floor boa 


TOURING ON VEGIE Olbs. “222 


Musician, Harry Jakamarra, tours the country in his tiny house on wheels and pays nothing 
for diesel because he’s converted his tiny house to run on waste vegie oil. He plays gigs 
and festivals from North Queensland to Broome, and in this follow-on article, 

he describes the reality of his amazing, low-impact lifestyle. 


Photographs by www.taja-photography.com 


E’VE been living in the truck helped him build a new one. The steps inside a box made from the old fire 

with our dog Bess for five years up to the bed, which double as a seat engine tool lockers. 
now, travelling around Australia. We've and storage, are made from an old pallet. A friend in Victoria was building 
slowly added the*finishing touches Electricity is free from the sun, a mudbrick house and kindly gave me 
to the truck. It has a homely, rustic topped up by a charging relay connected some salvaged jarrah floor boards. I 
interior. The couch, which doubles to the alternator. I installed a solar turned them into a deck which folds 
as a milk-crate pantry, is made from system from Rainbow Power Company. up against the back of the truck while 
hardwood fence palings. I salvaged There are two 210W panels fixed to driving. This deck massively expands 
these from my uncle’s old fence when I the roof and the switchboard is housed the floorspace of the truck and with 
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Good books and a sofa for 
quiet times. 


NH 
wie 


Ti) 


Spot the gas bottle at the 
heart of the pot belly. 
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Parking up in 
the bush is 

easy with the 
Rainbow Power 
solar system and 
batteries. 


re-purposed French doors opening out, 
it feels like a real house. 

For the occasional cold spell the 
truck needed heating. I found an old 
barbecue gas bottle then welded on 
some vintage machinery parts I’d found 
in a friend’s paddock. With a door 
and a chimney this became an efficient 
pot-belly stove. The truck has all the 
trappings of modern living — there’s 
even a coffee machine. 


I’ve occasionally had flickers of 
a strange childhood memory. A man 
showing me the engine bay of his ute, 


crammed with multi-coloured tubes 
and small tanks wrapped in blankets. 
My seven year-old brain trying to 
understand how he got his fuel at the 
fish and chip shop. 


A FUEL FREE FROM COSTS OR 
GREENHOUSE EMISSIONS 
I became very interested in waste 
cooking oil fuel for two reasons. Firstly, 
the cost of diesel: long hauls can be 
expensive. Secondly, burning waste 
cooking oil is environmentally friendly. 
The on-board vegie oil system I’ve 
built is completely automated with a 
WVO Designs centrifuge to clean the 
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oil. I have a 300 litre ‘dirty’ tank which 
I fill with waste oil from the back of 
pubs, restaurants and take away joints. 
While driving, the oil is purified via the 
centrifuge, gravity feeding into a ‘clean’ 
tank. 

From here the oil is burned in the 
engine via a heat exchanger. I always 
start and stop on diesel. Starting on 
diesel gives the oil a chance to be 
preheated by the engine coolant and 
therefore combust properly in the 
cylinder. Flushing the engine before 
stopping means no starting again on 
cold, thick oil. This is called a twin 
tank ‘straight vegie oil’ system and — 
unlike making biodiesel — involves no 
additives, mixing or by product. Perfect 
for life on the road. 

A particularly satisfying drive 
we did once was from Broome to 
Melbourne via Alice Springs. I 
burned waste cooking oil the entire 
way, spending only $100 on flushing 
diesel. 

House trucks were meant for music 
festivals, Waking to the throb of music 


in your own bed beats sweating in a tent. 


In a festival campground a house truck 
quickly starts to swell with interesting 


people. I had a really memorable 
birthday party when 20 fellow musicians 
crammed into the truck one year at the 
awesome Fairbridge Folk Festival in 
south-west WA 

You can easily underestimate the 
size of the truck. I arrived late at 
night one year to the Woodford Folk 
Festival with alternator trouble and no 
headlights — only to find my allocated 
parking space was far too small. 

Deep in the maze of tents and 
bunting a U-turn, or reversing out, were 
not options. Crawling on carefully, 
holding a phone out the window to 
light the way, I finally found the perfect 
park. The week of this intense and 


amazing festival experience was stormy, 
wet and muddy. Retreating to a wood 
fire and the sound of rain on the truck 
roof was heaven. 

Life in a house truck is an immense 
pleasure occasionally punctuated by 
extreme frustration. Breakdown can 
be an issue, as with any vehicle on long 
hauls. But it can be irritating to need to 
replace parts or fix leaks on the shoulder 
of some obscure back road. Finding 
vegie oil is sometimes difficult. Oil is 


usually free but when it’s not available, 


Surfing at Margaret River with 
Bess just visible on the deck. 


At Kununurra in the 
East Kimberley. 


buying litres of carbon-belching diesel is 
the only option. 

This makes us appreciate the 
good times. We've been parked up at 
stunning, pristine beaches, surfing with 
no one around. There is also the warm 


fuzzy satisfaction of driving into the 
sunset on vegie oil knowing you're not 
costing the planet or your wallet a cent. 

After years of playing on Grandpa’s 
truck collection, I guess it always had to 
be a fire engine. 


e Harry’s music is available for download, 
including his brand new EP ‘In Your Town 
Tonight’, on iTunes or hear it free on Spotify. 
Or to mail-order an actual real-life physical 
CD, go to his website: www.harryjakamarra. 


com. 
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The view from Crystal Hitt 


stewardship achieved 


Stephanie and Julian tell here a gentle tale of regeneration and renewal, 
and of honouring one person's great vision. It also seems to reflect the long 
and a honourable tradition of Earth Garden's place in Australian culture. 


Í N FEBRUARY 1968, Di Mercer 
¿J drove her trusty Mini Moke up the 
rutted Coolgardie Road on the north 
coast of NSW. On impulse she parked 
and scrambled through a barbed wire 
fence. She walked through the tangle 

of kikuyu and lantana to the crest of the 
hill. She gasped with delight at the vista 
that opened up before her of sweeping 


cane fields, the Richmond River, Pimlico 
Island, and the brooding ocean. Perching 
on a large lichen-covered boulder, she 
began to dream. 

She kept dreaming of this patch of 
land, kept returning to it. Feeling like 
a trespasser, she set about exploring, 
clambering through thickets of lantana, 
over large rocks, down steep slopes. Her 
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resolve to find a way to buy the land was 
made when she discovered several large 
waterfalls cascading over shining basalt 
rocks surrounded by slender Bangalow 
palms, small rock orchids and stands 
of tall hoop pines. This land needed a 
steward — and she was the right woman 
for the job. 

Four years later she purchased 8.2 
hectares and had a simple house built 
on the ridge. In 1972 she moved there 
with her two teenage daughters, naming 
the place ‘Crystal Hill’. Once there she 
revelled in growing vegies, building garden 
beds, chasing chooks and befriending the 
wallabies. 

Once her daughters left home she 
sold the Moke, happily riding the 14 km 


into Ballina for provisions, to see friends, 
barter herbs, and visit the library. She 
spent her days planting trees, pulling 
weeds, and writing articles for magazines 
such as Earth Garden. She was the land’s 
steward, she was fulfilling her dream. 
Unfortunately this all came to an 
abrupt end after only six years. In 1978 
as she was cycling along the Pacific 
Highway she was struck from behind, 


dying instantly. 


FIFTEEN YEARS LATER 


Having acquired the property, Di’s 
daughter, Steph, and husband, Jules 
(retreating from Sydney’s stresses), found 
themselves struggling through thickets 


: 
Diana Mercer was a contributor to Earth 
Garden from 1975 until her untimely 
death in 1978. See page 54 EG 6, and 


EGs 11, 38 and 22 with an obituary in 
August 1978). 


of lantana, scrambling down scree slopes, 
getting bushed in the dense vegetation. 
They decided there must be a better way. 
Of to the Wollongbar TAFE they went, 
to learn about bush regeneration, how to 
control the weeds, how to encourage the 


native species to reclaim their rightful place. 


birdwing butterfly. 


Over the next 20 years they battled 
with lantana and camphor laurels, 
hand-removed vast tracts of crofton 
weed and mist-flower from the 
waterfalls, all the while beset by ticks, 
leeches, jumping ants, and cane-toads! 

The fruits of their labours have 
been rewarded with many native 
rainforest species germinating, and 
animals such as the wompoo fruit 
dove, the magnificent Richmond 
River birdwing butterfly, and tawny 


frogmouths returning. 

‘Crystal Hill’ is now one of the 
recognised Big Scrub remnants listed 
with the Register of the National 
Estate for its heritage and conservation 
significance. In 1998 they entered into 
a Voluntary Conservation Agreement 
(VCA) with NSW National Parks. This 
protects 7.3 hectares of the property in 
perpetuity. 

And so fulfils Di’s dream of enduring 


stewardship. 
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Everyone at City Chicks delights in Molly's teddy 


erie 


% See 


bear appearance. 


Claire Bickle of Brisbane is EG’s highly-regarded expert on our 
feathered friends. This issue she looks at the fascinating Italian 
guard dogs, Maremmas, and their ability to guard chooks. 


PREDATORS AND CHOOKS 


On your poultry keeping journey have 
you encountered any of these predators: 
goannas, snakes, birds of prey, wild dogs 
and cats, domestic dogs, stolen birds and 


most commonly en€ountered, the FOX?. 


Sometimes no matter how much time 
and effort goes into preventing an attack 
on your poultry from a predator, it can 
still not be enough. Foxes can show up 
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in broad daylight while your feathered 
friends are free ranging. And it’s hard 
if you don’t want to keep your chooks 
locked up day and night. 

What if you cannot be there staring at 
them every five seconds to ensure nothing 
is predating on them whilst they are free 
ranging? And let’s be honest: who can 
keep an eye on their poultry 24/7? 

Enter the Italian Shepherd dog, the 


Maremma. This particular dog breed has 
been used for some 2,000 years in Italy 
and surrounding areas to protect not just 
poultry but other livestock animals such 
as sheep, goats, cattle, horses from wolves, 
wild dogs and bears and thieves. 

It is still classed as a rare breed in 
Australia. But in recent years there 
have been more added to the breeders’ 
directory due to the popularity of the 


Large breed 45kg 75cm high 

White colour - long heavy double coat 
Low maintenance — tick protection 

No bone disease issues 


Temperament: loyal and friendly 
with family, wary of strangers. 


Working dog. 
Lifespan 10 to 14yrs 


Maremmas have been use successfully to guard 
poultry in several countries around the world. 


Maremma amongst small landholders and 


farmers. 


The Maremma (or LGD Livestock Guardian 
Dog as they are quite often called) has been 
used by humans for flock protection for 
centuries. As far back as ancient Roman 
times there are paintings and writings 
describing and depicting the Maremma 
active amongst farms and livestock. The City Chicks staff are delighted with 
The main two areas the breed , Molly's relaxed, placid nature. 
originated from were in central Italy: 
Abruzzi and Maremma. The Maremma 
was nearly eradicated in Italy during 
WWII by the invading German Army 
because the soldiers could not deal with 
the Maremma’s intensity and ferocity as 
guard dogs so just shot them on sight! 


The thing people must understand is that 
the Maremma is genetically a working 
dog. And it’s a dog that must generally 
bond with a flock, not yourself and the 
family. In saying that, they will be loyal 
to their own family but are quite often 
wary of strangers. The Maremma is not 
an aggressive dog and will often use their 
sheer size and loud bark as a deterrent. 
To be honest it can be difficult to 
keep a Maremma as a domestic household 
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pet as they really are a breed that needs 

to have a purpose in life. If they don’t 
have this ‘purpose’ they can become bored 
and destructive. People sometimes say 
that they are an aloof breed, but that’s 

the point, they’re on the job. To be clear 
though they are there for flock protection 
not flock herding. 

The Maremma is an independent 
thinker and does not specifically behave 
in a submissive manner when interacting 
with humans. This is an important 
consideration if you are thinking of having 
them solely as a family pet. 

Maremma’ don't like to be second in 
the pack order. They hold their ground as 
the pack leader, which can sometimes be a 
concern when it comes to handling these 
dogs in urban spaces. When kept on smaller 
properties taking your Maremma for a good 
walk on a regular basis is essential. 

Having a thick double coat means 
grooming is important to remove burrs 
and prickles and any tangled fur. This large 
water- and weather-proof double coat allows 
the breed to happily live outdoors. This 
coat is shed twice a year. Have the broom 
or vacuum cleaner at the ready. Grooming 
often will help remove the shedding coat. 
In hot climates during summer, shearing the 
dog’s coat would be recommended. 


The dog must be bonded with a flock 
from puppy stage — three months old 

for best results. When doing this, as a 
puppy they need to be monitored and 
protected from any harm coming to them 
because of their small size at this stage. 
Basic leash training is recommended is 
also recommended from an early age. 
The Maremma will get along with other 
household pets as well as livestock. 


Ingrid Dimmock is the owner of the 
very successful “City Chicks’ business in 
Brisbane. She says the reason she acquired 
a Maremma dog was that they were 
occasionally losing up to 20 chickens in an 
evening. This occurfed even with the best 
security and predator-proofing measures 
in place. 

For example; one night the electric 
fencing failed when a branch landed on 
it and shorted it out. Another time the 
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> 
On the very first day Molly was introduced to the 300 strong flock and didn't bat an eyelid. 


automatic door opener and closers stopped 
working due to the excessive hot weather 
and moisture getting into the systems. 

Longtime neighbours knew of about 
three generations of foxes living in a 
nearby den. The council suggested high 
fencing and underground fox skirts. But 
Ingrid felt this would interfere with 
the lovely ambience of the place, where 
people can just sit and enjoy the chickens 
when visiting. 

Ingrid says the option to get a 
Maremma to guard the flock seemed like 
the most sensible option. And Molly 
(the Maremma) has taken to the flock 
brilliantly. On the very first day she was 


introduced to the 300 strong flock “and 
didn’t bat an eyelid”, says Ingrid. 

They plan to take Molly to visit the 
chickens in the paddock each day until 
she is old enough to handle staying with 
the birds overnight. Everyone at City 
Chicks is delighted with Molly’s relaxed, 
placid nature and delight in her teddy bear 
appearance. 

The popularity of the Maremma has 
soared in recent decades in Australia and 
there are now many breeders throughout 
the country. Contact your local vet or dog 
association for leads on a good breeder to 
purchase from if you think Maremma is 
for you and your flock. 
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Freshly dus elephant-garlic/leeks 
7 


HOW I LEARNT TO LOVE 


Now is a great time to plant elephant garlic. And, like Jill Redwood, of 
Goongerah in East Gippsland, you may grow to praise its tenacity and value. 


E’VE probably all heard of 

elephant garlic, Russian garlic 
and giant garlic — which are in fact all the 
same animal. It’s one of the tough-as-nails 
edibles and is often cursed once it decides 
to make your garden its home. I certainly 
did but now I praise its tenacity and value. 
Elephant garlic is more closely related to 
leeks than to garlic and this is where I 
think it shines — as a garlic-flavoured leek. 

This plant’s fancy botanical name is 

Allium ampeloprasum and its wild cousin 
is a widespread tough plant native to 
parts of Europe, Africa, Asia Minor and 
Russia, where it often grows in dry, harsh 


conditions. It’s a true cosmopolitan 

and here in SE Australia it thrives in 
well-drained soil and can become quite 
weedy. I have a large feral crop growing 
just outside the garden in shade and with 
grass competition. It’s where I threw the 
unwanted corms years ago. It’s lucky it’s 
so delectable. 

Elephant garlic looks like a giant 
version of standard garlic. It has large, 
flat, blue-green leaves with a prominent 
mid rib, but underground it can have one 
large bulb or three to five giant garlic-like 
cloves as big as a tennis ball. 


In late spring and early summer it 


sends up an impressive flower stalk that can 
be two metres tall and have eye-catching 
flower buds and then large, showy pom- 
pom flowers, sometimes wearing the 
pointed papery hat of its bud cover. These 
are its aesthetic values — now let’s look at 
elephant garlic’s other qualities. 


The flowerets can be cut off the pom- 
pom flower head and tossed into salads 
or added to soups or other meals. They 
impart a subtle onion/garlic flavour and 
they need no chopping, just snipping off 
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At the ‘leek stage’ and ready to cook. 


with scissors. They look interesting too. 

These garlic flavoured leeks are the 
‘magic pudding’ of the garden. My 
favourite way to eat elephant garlic is right 
through winter before they form their 
bulbs. At this stage their fleshy stems are 
just perfect for hearty fare like leek and 
sage pie, leek and potato soup and all of 
the meals we only dream about having 
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leeks enough to enjoy. But when you dig 
them up you might want to be careful to 
remove the small bulblets from around 
the base so that they don’t take over the 
garden. 

There'll be plenty more escapees to 
grow on next season ~ believe me! Those 
that grow on into summer have large 
cloves and bulbs that are less pungent 


than the dinky-di garlic. Some people 
claim they are sweeter but I find them just 
slightly bitter. Whichever it is, they are 
delicious baked. 


Due to their rampaging habits I have 
also been growing them under my 
pear trees for years to deter or reduce 
pear and cherry slug infestations. A 
bad infestation can almost denude the 
leaves in summer if not controlled. In 
the past, I saved the bulblets from the 
winter/spring harvests, and threw them 
around the pear trees until there is now 
a well-established self-sustaining feral 
crop. These thick stands of elephant 
garlic seem to deter or suppress the 
underground wintering cycle of the 
pear slug. I also use them to add into 
animal feed when garlic is called for as a 
medicinal treatment. 


Autumn is a good time to plant garlic; 
either cloves or the smaller baby bulbs that 
hang on close in to the plants’ hairy roots. 
But you might like to think about an area 
of garden that’s not prime real estate and 
can be sacrificed for decades to come. 
They're a bit like Jerusalem artichokes that 
way; they don’t respect demarcation. If 
your small garden is too precious to risk, 
try loosely forking up a patch of waste 
ground somewhere and they'll probably 
do just as well. 
Dig them up through winter as leeks 
for immediate use. The less crowded they 
are the fatter leek stalks they'll give you, so 
thinning them out as you use them over 
winter will make for a bountiful crop next 


year. Once planted, you'll never need to 
replant them again. 

To store and use their giant cloves 
throughout the year, dig them up in 
summer when the flower stalks start to dry 
off and fall over. They store exceptionally 
well and I've still used viable cloves four 
years on from digging them out. Keep 
them in a basket or tied in bunches by 
their seed stalks and hang in a shady dry 
shed or under the verandah. 


Flowers with flower bud hats. Potato and giant garlic soup. 
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A weekly farmer's market Rachel visits to catch up with friends, exchange ideas and purchase incidental items and eco friendly products. 
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While the billys boiling. ... 


It's been a busy few months for our popular permie farmer from the mid-north Coast, NSW. 
Rachel Altenbacher wanders through a delightful description of community events, chance 
encounters, and carefully-organised meetings - that all add up to a rich tapestry of self- 


sufficient community living. 


Y LIFESTYLE change wasn’t 

an impulse move, it eventuated 
after years of searching for ways to enrich 
this earthly experience. I studied Buddhism, 
practised yoga, took martial arts classes, 
attended meditation retreats, soon realising 
it was my mindset that needed shifting. I 
began questioning motives behind the 
beliefs my mind had been programmed 
with by media, mentors and family 
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members. Reading the Sikh scripture ‘Five 
Thieves’ philosophy (which highlights major 
weaknesses that steal a person’s common 
sense: lust, greed, anger, attachment and 
conceit) was a real eye opener. 

Self sufficiency can promote being 
self focused so it’s essential to support 
community unity and reduce judgements 
of right and wrong ways to achieve 
results. I have found staying mindful 


contributes towards good health but 
there’s an undeniable link between stress 
and illness. Distinguishing between 
wants and needs takes practice as well 

as knowing whether to hold on or 

to let go. The universal anxiety of 
continually wanting to do and have 
‘more’ is contagious and affects us in 
ways we may not even realise. Enduring 
drought conditions was depleting, now I 


A pot of camomile tea to relax and the handcrafted chopping board gifted to Rachel. 
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story) at the school where Rachel volunteers in the garden club. 


am blessed with prosperity, time to rest 
and an abundance of grass and vegetables 
growing. 

Not long ago I attended the Living 
Smart festival featuring pre-loved fashion, 
composting workshops, apple cider talks 
and waste reduction. A mutual love of 
homesteading brought my friend Melissa 
and I together for the event and I was 
gifted a chopping board her father-in- 
law handcrafted. I enjoyed hearing how 
she propagates citrus from an 80 year 
old Paterson river orange tree using the 
magical process of sprouting. There were 
native plant giveaways and we joined in 
on a group drumming session with an 
uplifting beat that had us all grooving. 

I crossed paths with the most 
fascinating elderly lady whom I bonded 
with instantly over-tales of fungi. 
Marvellous journeys she spoke of, foraging 
woodlands discovering colours bursting 
with vibrancy captivated my attention. 

I mentioned the oyster mushrooms in 
my laundry and we both laughed. From 
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the short conversation it was clear our 
hearts communicated in an unspoken 
symphony. I offered her assistance with 
technological difficulties and she expressed 
sincere gratitude commenting that our 
interaction restored her faith in humanity. 
This chance encounter was humbling and 
instilled a sense of belonging. 

Students at a school garden club 
where I volunteer explained the 
difference between vanity and self care by 
recommending I wear gloves to protect 
my fingers not just so my hands look 
clean. Denise and Jim kindly donated black 
bamboo harvested from their farm to the 
garden project organised by Jess — one of 
the teachers at the school where my good 
friend Fiona’s children attend. Stevie came 
running to greet me and Isaac, her brother, 
distributed resources fairly so the kids could 
build tipi huts and trellises. 

They all eagerly walked me through 
the area explaining with such intelligence 
how they transformed this space into a 
productive wonderland. We then potted 
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Loofah must dry completely on the vine before harvesting and 
peeling them for sponges. 


up seeds posted to us from Cath’s plants 
and produce. 

The next adventure was visiting 
Limestone, a remarkable one acre 
permaculture paradise. Brett and Nici 
had been contacts for quite some time so 
meeting in person was like seeing long 
lost mates again. A spontaneous invitation 
lead to an enlightening afternoon walking 
through the thriving gardens absorbing 
wisdom and likeminded passion for 
wholesome living. I had heard Brett uses 
white shahtoot mulberry leaves and Bana 
grass as livestock fodder but it was nearly 
dark so I figured I'd check them out next 
trip. I selected items from their Country 
Pumpkin farm gate and placed money in the 
payment box content with the fair exchange. 

I met nutritionist Sophie Manolas at 
a food fair years ago and every word she 
spoke struck a chord. When we caught 
up she gave me a signed copy of her book 
The essential edible pharmacy and cooked a 
divine feast including a dish of green beans 
and asparagus topped with anchovies. We 


“Finally, | successfully produced loofah sponges 
and allowing them to dry completely on the vine 
ensured they kept their form.” | 


Loofah sponges, infused oils, dried rose 
petals, herbs and a batch of soap made 
using a recipe found in issue 107 of 
Earth Garden magazine. 


chat most days about farm life, banana 
flowers and shared cultural traditions of 
our European heritage. Troy, her partner 
brought back Bana grass for me from 
Limestone whist studying a PDC there 
— with permission of course and he even 


had to pry it out with a crow bar! They 

took me to the secluded off grid cabin 

they built with custom lead light windows 

where I stayed the night and awoke to the 

sound of bell birds and a trickling creek. 
Last visit to The Tucker Patch I 


purchased fruit fly-resistant tomato plants 
and noticed a lot of comfrey growing, 
which was a real treat digging up to place 
around borders of my food forest. 

I’m hoping to convince Fiona to 
reveal her tomato chilli chutney recipe 
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with the anticipation of a bountiful 
harvest. I’ve made several sauerkraut 
attempts however prefer pickling 

as there are so many options with 
flavours. I grind spices in a pestle and 
mortar and add them individually 
savouring each aroma. Some 
mornings I’m still wearing slippers 
when I pop out to the vegie patch 
gathering spring onions to garnish a 
duck egg omelette or scrambled eggs 
for brekkie. 

Finally, I successfully produced 
loofah sponges and allowing them 
to dry completely on the vine 
ensured they kept their form. One 
magnificent specimen reached an 
unbelievable 60cm in length and 
dozens of seeds rattled inside like 
a percussion shaker. I dried herbs 
and rose petals hoping to use them 


in soapmaking but every time I put 


A recipe Rachel often makes for carrot and ginger salad dressing from Sophie's book, 
The essential edible pharmacy. 


salad i Jersey feta. 


Edible flowers make a great | a T | ox | 
addition to handmade pink pasta 
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on safety goggles, gloves and a mask 
I felt like a scientist preparing for an 
explosion. 

I came across a recipe in an old issue 
of Earth Garden and the process was 
encouragingly basic to follow. It turned 
out to be a great starting point to gain 
confidence before using a stick blender, all 
I have to do is wait for them to cure. 

There is freedom living and working 
on your own property yet it also requires 
the art of mastering self discipline and 
listening to intuition. On a nearby tree 
branch sits a resident owl hooting in the 
afternoon as I gather a scoop of dried 
camomile and put the billy on. While 
waiting, witnessing a rare moment that 
quiet inner voice assures me all is in 
alignment to continue walking lightly 
on the Earth in authentic rhythm ... and 
that’s when it happens. 


Arranging produce and spices individually extends the eating experience and creates a 
connection to the food Rachel prepares. 


Left to right: white radish pickled in beetroot juice with mustard, fermented carrot and cabbage with dill, red cabbage, sauerkraut. 
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ERIC 


Last issue, Andrew Meyles from Hunter Backyard Vegie Growers in Newcastle, NSW, 
described how he gets great results growing turmeric. This issue he explains in three easy 
steps how to dry and powder the turmeric for storage. 


T WAS turmeric harvest season in 

my backyard patch recently, and I dug 
over six kg of the bright rhizomes. Since 
then I’ve been turning it into a rich orange, 
aromatic powder. Here are the steps to 
follow. 


1. BOILING THE RHIZOMES 


Cleaning: - 
Use a scrubbing brush to clean off all the 
soil and any loose skin from the rhizomes. 
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You will need to separate the rhizome 
into smaller bits as you scrub. It snaps 


apart quite easily so it’s not a problem. 


Breaking it apart will ensure that 
you remove all the soil that might be 
hidden in any tight crevices in the 
rhizomes. 


Cooking: 
Place your rhizomes into a pot and 
cover with cold water, ensuring 


A cross-section of a freshly-cut turmeric rhyzome. 


that there is around 2 cm of water 
covering it all. Bring to the boil, and 
then simmer until you can easily push 
a skewer through the rhizome. Be 
careful not to overcook them because 
it will draw out too much goodness 
and colour from the rhizomes into the 
water. 25-30 minutes did the trick 
when I cooked them. Cooking the 
rhizomes breaks down the fibres, and 
evens up the colour. 
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I have used two different methods over 
I have 
dried it in the oven and also used a 


the years to dry the turmeric. 


dehydrator. Both methods work well, 
but the dehydrator is by far the easier 
process and gives a superior result. It 
is a much brighter colour and it dries 
more evenly. 


If oven drying, follow this method 


When cooked, drain and allow the pieces 
to cool. When they are cool enough to 
handle, cut into even slices around 3 mm 
thick. Some I sliced lengthways, others 
across the rhizome. Spread the sliced 
turmeric evenly onto a tray lined with 
baking paper. I used foil for some batches, 
but I soon learned that baking paper is 
easier to handle. They can stick to foil, but 
didn’t stick to paper. 

Place the tray into a pre-heated oven 
that is set to 180°C for one and a half to 
two hours. Turn them after 30 minutes 
and check again every 20 minutes to 
make sure that they don’t burn. I dried 
them until the pieces would easily ‘snap’ 
when I tried to bend them. If they were 
still slightly flexible, they still had too 
much moisture content and I put them 


back. At the latter stages of drying I 
removed the smaller bits that were dry 
enough with a pair of tongs, and put the 
big bits back into the oven. When they 
are dry, they don’t look very promising, 
they are shrivelled, dark in colour. 
When I did the first batch I thought 

I had ruined the lot. But I was soon 


proven wrong. 


If dehydrating, follow this method 
When cooked, drain and allow to cool. 
When they are cool enough to handle, 
cut into even slices around 3 mm thick, 
length-ways or across the rhizome. Place 
a single layer onto your drying trays and 
stack them onto your dehydrator. I dried 
them at 70°C for close to 15 hours until 
I was able to ‘snap’ the pieces. If you have 
a dehydrator like mine, every couple of 
hours you may need to swap the trays 
around so that they dry evenly. 


pa 


Processing: I used my Thermomix to blitz 
them in batches for one minute at full 
speed. A blender of food processor will do 
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Baking paper is easier to handle than foil. 


the job okay, but a coffee grinder is even 

better, particularly for smaller amounts. 

I have recently purchased one and it will 

make a finer powder than the Thermomix. 
Then I poured about half a cup into 

a sieve and sifted it onto a plate. I used 

the back of a spoon to push it through 

a bit. The larger bits went back into 

the Thermomix for a second and later a 

third whizzing to break them down even 

further. I continued this process until 

the whole batch was sifted into a nice 


orange pile of real fresh, homegrown, 
colourful turmeric that has a fantastic 
earthy aroma. 


Place into an airtight container in the 
spice cupboard ready to use liberally as 
needed. 


The oven is a great way to dry turmeric, 


but I reckon that a proper dehydrator 
will do a better job. It eliminated the 
chance of burning the turmeric and also 
the colour of the final product is brighter. 
Also, oven drying can burn easily if you 
are not careful in the latter stages of 
drying. 

I managed to lose a whole batch 
so I would recommend if it’s your first 
attempt that you do a small batch first, 
to gain some experience before you get 
really serious. Do yourself a favour as you 
follow this process, wear some gloves if 
you don’t want yellow fingers. Also, wipe 
any spills up quickly before they stain your 
bench top! 

It was quite a process to turn my 
turmeric rhizomes into powder and I now 
have 700 g of the delightful spice. I now 
know how to do it, and TIl definitely be 
doing it all over again.. Have a go at it and 
share how you went, I dare you to! 


I started to grow turmeric two years ago 
and now I grow two different types, a 
yellow rhizome called ‘Aromatica’ and an 
orange rhizome called ‘Longa’. Over the 
past couple of years turmeric has become 
one of the celebrated spices because of the 
many health benefits it can provide. 

Every day I consume turmeric in 
some form. I really love using turmeric 
in the food I cook and I use it in 
curries or soups and every day I have a 
hot golden milk drink. It adds colour 
into any dish, it is aromatic and it is really 
good for you. 

From recent reading, it seems the 
Longa variety has higher content of the 
important ingredient ‘Curcurmin’ which 
is consumed for its health benefits. The 
main reason I consume it is as an anti- 
inflammatory and I can confidently say 
that it works for me. You had better do 


ae . + , a 
your own research to see if it is something S 
you would want to use. Andrew now has 700 g of this delightful spice. 
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PERMIE JOURNEY 


Tess, Stout and 
milking machine. 


Tess Sellar is a Victorian food activist turned farmer who describes her 
beautiful dairy set up to EC's permaculture expert, Bruce Hedge. 


ESS Sellar loves being surrounded 
by lactating females. And her 
bovine females give back to her the 

most delicious creamy milk imaginable 
— far, far removed from conventional 
supermarket milk. I caught up with Tess 
at Mount Alexander, Central Victoria, just 
after her once-daily milking of her six 


Jerseys, and asked how she became a dairy 


farmer with a difference. 

“I grew up ia Northern Victoria 
on a hobby farm, and after ten years in 
Melbourne running food co-ops, and 
other ‘food activism’ activities, I realised I 
really wanted to farm, so I initially did six 
months internship at a majority women- 
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owned organic goat farm near here, then 
four amazing years working there, where I 
learned so much. I decided to go out on 
my own with these beautiful cows”. 

Tess made the decision to go with 
cows rather than goats mostly because 
“you need ten times as many goats to 
produce the same amount of milk and 
that’s a lot more work!” 

Tess initially acquired her first cow, 
Berta, from a local commercial dairy, and 


Berta soon became “queen of the empire”. 


I learned there is a very distinct pecking 
order in a small herd of cows. Daisy Bell 
is second in command, and Willow is 

third with two male calves in the process 


of being weaned. Tess’s first year was a 
particularly good one for the cows, because 
an orchard block on her leased farm was 
being demolished, and the cows had free 
range of the fruit trees. “They love fruit 
tree leaves, and we would eventually like to 
try a rotational system of willows and other 
tree fodder, which they love even more”. 
Three years ago, Tess met Oliver 
Holmgren, who had also grown up in a 
family with a few ideas about sustainable 
farming practices. (Alert readers might 
recognise the surname.) Oliver's skills 
included researching, designing and 
building the infrastructure to move 
Tess’s production into a semi commercial 


at 
Daisy Bell enjoys a cuddle. 


phase. Her milking is done in the field 
in a purpose-built, moveable, two-stall 
milking shed. An ingenious hydraulic ram 
system raises the shed on two rear wheels 
and allows the hitch to be connected 
to a conventional tow ball for simple 
repositioning. 

There is no herding the cows into 
a permanent milking shed down worn 
laneways. The milking machine and 
collection vat are carried on the tray of 
a trusty Toyota Stout which is driven 
to the shed in the paddock where the 
cows are milked. Her milking cows get a 
supplement of chaff and bran and seaweed 
during their milking, and simply return to 
their pasture straight from the shed. 


Tess aims to do bottled milk, and then move on to yoghurt, butter, and cream. 
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“As we build up 
our herd numbers, 
I'm aiming to do 
bottled milk, and 
then move on to 
yoghurt, butter, 
and cream.” 


“We are aiming to strip-graze 
our animals once we've sorted out the 
positions of the permanent fences, and that 


is where the easily towable milking shed 
will come into its own,” she told me. Tess 
and Oliver are also building a complete 
processing plant for pasteurisation and 
cream separation inside a shipping 
container, so that her whole operation can 
be relocated in several pieces if need arises. 

“Dairying is not a cheap industry to 
be in, and most have millions of dollars 
tied up in fixed infrastructure. If we ever 
move to our own farm, we can take all this 
with us,” she added. Tess’s model is very 
much a local one. Being concerned with 
food ethics and food miles, she would like 
to supply customers who want the highest 
quality product within a 50 km radius of 
her home base, and will probably get all 
her clients by word of mouth. 

“As we build up our herd numbers, 
I’m aiming to do bottled milk, and then 
move on to yoghurt, butter, and cream”. 
Tess is in the process of jumping through 
all the legal hoops to get the business off 
the ground, and is watching two of her 
cows for signs of pregnancy. Willow’s two 
calves, once weaned, will be sold, because 
they're little boys. 

Tess and Oliver-hope their model 
will encourage others to copy them and 
alert consumers to the possibilities of truly 
sustainable, locally produced dairy products. 3 WF = 

I’m off to pick some basil to make a Pur is A sae 
big bowl of pesto. Tess is aiming to strip-graze her animals. 
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Steven French, editor 
and photo journalist 
from northern Tasmania, 
continues his series of 
delightful musings on 
critters, objects, and 
activities from his long- 
held family farm. 


OW LONG will a wooden 

fence last? Quite some time it 
seems. The post and rail fence that Missy 
(see front cover and EG 186) is peering 
over is over 100 years old. It was built 
for my grandfather, Tasman French, in 
1910 by a local fencer called Sy Hingston 
(known as Stumpy due to one short leg). 
Sys son, Arnold, later worked as a farm 
labourer for my dad. 

The post and rail fence would 
have used local split timber, probably 
from trees felled on a nearby property 
known as The Bush. We used to pay 
the owner of The Bush £15 per year 
to take as much timber as we wanted. 

It was a couple of kilometres away but 
my grandfather used to take a shortcut 
through the farm of his brother in law, 
Barkley Scott, who had the property next 
to us. His descendants still own and farm 
it and the shortcut is still there. 

On their way back from The Bush 
one day, a sheep dog pup that was with 
them, got in the way of the wagon and his 
tail was cut off. The pup proudly carried 


The French family fence might reach its 110th birthday. 


the tail home and apparently played with 
it for weeks, tossing it in the air and 
generally amusing himself with his new- 
found toy. 

This is an academic description of a post 
and rail fence: “A fence using two to four 
(split) rails fitted into mortises in (split) posts 
with the ends of adjacent rails overlapping in 
the mortises. Although post-and-rail fences 
are the most iconic of Australian rural fences, 


they were expensive and required some skill 
to build successfully.’ 

Around here we used four rails 
because they needed to be able to keep 
young lambs in as well as being sheep and 
cattle proof. Our fence (pictured) is just 
about on its last legs but hopefully we can 
patch it up long enough to let it see its 
110 year birthday. Not a bad innings for a 
wooden fence me thinks. 
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with Jackie French 


GOODBYE HARRY’ 


Earth Garden's national treasure, Jackie French of Majors Creek in 
NSW, reflects on life lessons learned from sharing time with Harry. 


ARRY died yesterday. I’ve 

spent the last day grieving, but 
also realising how much Harry taught me 
in this too-short life. Harry loved with 
whole heart. Years ago, when he’d been 
injured, I went to care for him while his 
family was away. He escorted me to my 
bedroom, then sat, wondering what might 
make me happy. 

At last he padded out and brought 
me his toy lion, and then the old plastic 
bottle he liked to tgss around, and 
then his chew rope. Finally, after more 
pondering, he brought in his most 
precious possession, a half-chewed pig's 


42 earth garden 187 


ear and laid it on my lap, grinning, “This 
is all for you.” 

How can you not love someone who 
gives you everything they own? 

Yes, Harry was a dog. Some angels 
have four paws. 

As I write this, dogs nearby have 
savaged a mob of alpacas; the same or 
different dogs attacked a neighbour on her 
morning run. For years I thought I could 
not have a dog without frightening the 
native animals, who are also my friends. 
I’ve seen wombats and even quolls avoid a 
waterhole for days after a dog drank there, 
scared of the canine smell. 


But then I dog-sat Harry in an 
emergency. And the wild animals weren't 
scared, neither of Harry nor his scent. 
Harry didn’t chase them — he had been 
trained to give a short, soft cough if he saw 
wildlife, including snakes. Once you laid a 
hand on his head to say you'd seen it too, 
Harry ignored them. 

It would be simplistic to say Harry 
was well trained. He was, but he was 
also given more: treated as a fully-fledged 
and acknowledged family/pack member. 
Harry was given unstinting love. He 
worked at understanding this strange 
species, the human race. Harry was 


“It would be 
simplistic to say 
Harry was well 

trained.” 


happiest when his humans were happy. 

We accept that baby humans need to be 
taught empathy, manners and how to care 
for those who are physically or mentally 
frail. Dogs need to be taught the same. It’s 
human conceit to think that animals operate 
primarily almost entirely on instinct, while 
we humans learn culture and interpersonal 
behaviour. An intelligent dog understands 
over a hundred words or phrases. Many 
humans in disadvantaged areas have a useful 
vocabulary of only 70 words. 

Harry worked at co-operating with his 
pack’s often strange desires. Don’t jump up 
on someone to show you are delighted to 
see them? Move away and do a wild dance 
of joy instead (Harry was almost two metres 
tall on his hind legs). 

NEVER take food from the table? Fine. 
Harry simply interpreted this as,““Do not eat 


from the table while humans are awake”. 
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A friend checking her baby at 2am found 
Harry on his hind legs, finishing the wine 
left in the glasses, with no guilt at all. No 
one had ever told him not to. 

In his wood-chewing puppyhood 
Harry chewed a vast hole in the back 
door, but greeted his humans with pride 
when they returned from work: “See? I 
know I’m not allowed inside when you're 
away. I’m a good dog!” (The wood 
munching problem was eventually solved 
by covering all wood with chilli sauce 
mixed with tabasco.) 

Harry knew his duties. Keep his 
humans happy, move between the 
puppies if they quarrel. But the day hail 
collapsed the power lines, and the roof 
fell in and caught alight, Harry curled 
up on his bed and went to sleep. Roof 
firesB were not in his job description. 
When the firemen finally left, Harry 
woke up, yawned and went over to his 
dinner bowl. Harry trusted his humans 
to do their job, too. 

It was only yesterday that I realised 
how much Harry taught me, that maybe, 
even at my age, I can aspire to be like 
him: to give love unstintingly, to feel joy 
with no reservation, to find contentment 
simply sitting next to those you love. We 
went to the dog park but Harry decided 
not to play with the dogs. Instead he 
sat next to me with a look as if to say: 
“Aren’t we having fun, watching the dogs 
together?” 

Harry focussed intently on every 
delight in his life, especially if you were 
holding an ice cream. I will never 
again say, “Just half a slice for me,” 
(unless the offered food looks inedible 
or toxic and I must still be polite). 
When happiness comes I will enjoy it 
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utterly, even if my ears don’t flatten and 
my tail does not wag. 

Perhaps I can even achieve a little of 
Harry’s fullness of heart, too, and even give 
away my equivalent of a half-chewed pig’s 
ear, the most valued possession I might 
have, just to make another happy. 


% Name changed to protect 


the privacy of the individual 
and his family. 


SPADE TO BLADE 


Petits navets: little turnips ready for the kitchen. 


EC's garden chef, Gary Thomas of Daylesford in Victoria, wades past the usual 
reactions to bring the humble turnip into the sunshine to dazzle and delight. 


HAVE described in these pages Olympic centre of Torino. I woof woof as variety. It is certainly interesting to look 

previously the intense pleasure of well as any good truffle dog! at and, taking pity, I stop with him for a 
following my nose to the source of an But an even greater thing happened chat and a taste. He cuts a thin slice of 
incredible aroma, emitted by the fresh on that day. In a quiet, almost forgotten, dark grain bread studded with walnut, 
white truffle risotto being cooked that possibly forlorn end of the stadium, grates some raw turnip directly onto the 
day. Through a heaving European mass of a French man stands alone with large bread, gives it a squeeze of lemon juice, 
250,000 people wedged tightly inside the netting bags of an heirloom turnip a pinch of salt, and offers it to me and it 
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Parmesan crisps. 


Potato roesti: Gary likes to leave the skin on his, 
but it’s up to you. 
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was, just, fantastic. Fresh, juicy, piquant, full, the 
perfect balance to the richness of the Albanese 
risotto. 

So I buy an armful to take home and 
share. Like Jack in the Beanstalk I rush in the 
door, saying look, look, look what I have, magic 
turnips. A jaundiced eye turns to me and with 
disdain the voice says, “Just put them next to my 
magic nougat, just opposite the magic bread, with 
the magic stuffed date pieces.” 

And then they all have a little giggle, and no 
one tries the turnip. 


This sandwich is a nice sharing plate for 
two people at lunch. The French might 
have it with a glass of semi sweet Moscato. 


8 medium turnips, very fresh, good leaves on 
4 large potatoes, both waxy and floury types 
Parmesan crisp, instruction to follow 

Herb oil, optional 

Juice of 1 lemon 

A handful of herbs —- lemon sorrel, tarragon, 
basil, chive 

Frying oil 


Seasoning to taste. 


Remove leaves from the turnips and wash 
well. Slice the turnips into 3 or 4 vertically, 
so you make flattish shapes which will sit 
better in the sandwich. Season lightly, 
and drizzle with herb oil if using. Place 

on tray in a medium hot oven for around 

15 minutes. Remove from the oven briefly 
to toss with tarragon or other herbs and 
return for another five or so minutes. Turn 
off oven and leave tray inside until needed. 


urnip and roesti sandwich, salsa verde and dehydrated 
rnip leaf garnish. Photograph by Pete Swan 


Whilst the turnips are cooking, make the parmesan 
crisp. I keep the scrap ends of hard cheese and 
dry cheese, until I have enough to make a tray of 
crisp. Grate or mince the bits finely, place a piece 
of baking paper over your tray, and spread the 
cheese very thinly all over. Bake in the oven with 
the turnips until the cheese is quite crispy but not 
yet coloured. Remember, like a good biscuit it will 
crisp up more as it cools. 


Meanwhile, make the potato roesti. I like to 

leave the skin on mine but it is up to you. Using 

a slightly finer grater shape, mix the two types 
together, finely chopping or mincing the last little 
bits to save the fingernails. For those who haven't 
made roesti before, it is important to squeeze 

each handful to remove the excess starchy water, 
otherwise there will be too much liquid to fry them 
properly. Add some finely chopped chives and salt 
to taste. Fry one or two at a time in a hot pan with 
a good coating of oil. Place enough mixture thinly 
enough to fry evenly all over. Think plate size, 
think like a slice of bread here. 


A 


of the 
Albanese 


risotto. 


@ Pat dry the turnip leaves. Place all in a frypan 
with a dash of water and the juice of 1 lemon. 
Stir quickly until wilted, remove and reserve. 
The leaves are delicious this way. If you leave 
them too long they will become bitter. 


@ Blend the salsa verde. Some herb or plain oil, 
basil leaves and lemon sorrel are among my 
favourites but the mix is really up to you. Soft 
herbs better than hard, though a bit of late sage 
is pretty soothing. 


@ Place the roesti on the plate, heap with the 
roasted turnips, place another roesti, top with 
the wilted greens, place the parmesan crisp, 
drizzle with the green sauce. Yum. 


I like to think about the lesser loved vegetables, from 
cardoon to Jerusalem artichoke and salad burnet, and why 

it is so. I understand some people find beetroot messy, or 
rhubarb strings strong, but I think the turnip bias is simply 
about the name. The French call it navet, the Scottish neeps. 
A rose by any other name? 
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Fresh, juicy, 


balance to 


piquant, full 
the perfect 


the richness 
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HERBANISATION 


Tomatoes were 
not far behind the 
greens from the 
first harvest. 


INALLY, we have broken ground 
on our block and begun to build 
our home. The bureaucratic labour to 
get to this point has been intense. I am 
a creative and a gardener ... an outside 
person, so box-ticking, form filling-in 
and financial justification is about as far 
out of my comfort zone as I get. And yet, 
we were not going to get the place built 
without it so I pulled up my grown pants 
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FOOD dume 


Tanya Jenkyn, our resident herbalist, continues her delightful descriptions of building and 
creating on her family’s new block of land outside their home town of Esperance in WA. 
Now she’s up to the first harvest on their new land. 


and did the best I could. It has dang near 
killed me though. 

After getting a bit crotchety about 
many things but especially bad bought 
herbs and vegetables, I realised how much 
I missed growing our own. We were 
still using old stores of pumpkin, garlic, 
spaghetti squash and popcorn and I had 
stashed a heap of slow roasted tomato 
and zucchini sauce in the deep freeze 


but there’s nothing quite the same as just 
nipping out the back door and picking 
something fresh to eat. 

It occurred to me that considering I 
was looking after over 1,000 potted plants 
while we're in limbo (please don’t judge 
my plant addiction) there wouldn’t be any 
harm in adding a few extra pots of herbs 
and vegetables to the collection. So the 
boys and I consulted on what our summer 


Tanya rearranged their potted fruit trees, chasing the best light in their small backyard, to harvest apples. 


crop would be and created a temporary 
mini potted patch just to get us through. 
It wouldn’t matter if we moved — this 
patch would be 100 per cent portable. 

A few weeks later and — hey presto!... 
we had homegrown greens ready to eat 
— silver beet, parsley, chives and basil with 
tomatoes and strawberries not far away. In 
fact, after rearranging our potted fruit trees 
(forever chasing the best light in our small 
backyard) we could also add lime leaves, 
lemons, champagne babaco, oranges, pears, 
quince and apples to the potential potted 
food sources. 

Our very first harvest from our 
temporary patch was just silver beet and 
herbs. Nothing special, but as I held 
aloft a fistful of homegrown vegetables 
I could feel my rebellion against the 


“... there's nothing 
quite the same as 


just nipping out 


the back door and 
picking something 


fresh to eat.” 
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bureaucracy stir. It was the joy my kids 


took in knowing they were eating food 
we had grown ourselves that reminded 
me why we were doing the hard yards to 
build our dream garden and home. 

I hadn’t realised that they were 
missing this as much as I was. They 
needed it as I did ...the power to grow 
for ourselves what could sustain us. 
Power to the people — my people, the 
little people in particular. 

So, what did I cook with our first 
harvest? Well, because sustainable food 
is about community too, we teamed 
up some zucchini we were given by 
our soon-to-be neighbours, lemons 
gifted to us by our builder and garlic 
from our old patch to make lemony 
herb pearl couscous. Very delicious and 
fussy kid certified! 
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250 g pearl couscous 

500 ml stock 

a generous dollop of butter 

1 red onion — diced 

2 cloves of garlic — minced 

1 lemon - skin zested and flesh juiced 
1 small zucchini — diced 

6 mushrooms - sliced 

1 bunch of silver beet — chopped 
handful of parsley - chopped 
handful of chives — chopped 


Lemony herb pearl couscous: very delicious and fussy kid certified! 


Melt butter in a pot or deep pan, sauté the onion and 
garlic, then add mushrooms and dry couscous, stirring 
for a few minutes to brown the couscous, soften the 
mushrooms and distribute the butter. Add the zucchini 
and most of the stock, stirring until the liquid boils. 


Reduce heat, cover and simmer for 8-10 minutes. 


Check towards the end, stirring occasionally to stop the 
couscous sticking to the base. Add a little more stock it 
required. When the couscous is al dente, add the lemon 
zest, chopped herbs and silver beet, stirring until the 
greens are just cooked. Remove from heat and add lemon 
juice, salt and pepper to taste. 
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WEEKEND HIPPIE 


EEF 


BLACK MA 


“Is their fur made of asbestos?” wonders Liz, as ‘her 
possums get cosy with the electric fence. 


Weekend hippie, Liz Ingham, of Yarraville in Melbourne, and Clydesdale in 
the bush, confesses about her 12 volt experiments in lighting up native fauna. 


IN 
(ossos amiright? So cute, so 

a annoying. This article is about 
zapping them with an electric fence. You 
can expect less prose poetry and more 
bzzzzt. 

Our possums in Yarraville are your 
standard urban ringtail model. Furry 
machines for eating things, sitting on 
wooden fences at diisk with little dopey 
faces and big eyes. 

I was happy to share the garden with 
possums. Then the bastards killed half the 
roses on the solar pergola so I have sort of 
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declared it as a de-possumised zone. 


THE SOLAR PERGOLA 


Keen readers may remember my 
three-part series on the environmental 
remodelling of our home in Yarraville five 
years ago. Included in the passive-solar 
design was a large pergola made of bent 
steel. The idea was to grow deciduous 
vines over it to allow light in winter and 
shade in summer. I allowed myself the 
delicious luxury of planting old-fashioned 


climbing roses for this role. Long story 
short, I was not the only one who found 
them delicious. 

The pergola connects to the roof, 
allowing perfect access for possums on 
their urban highway and a safe viewing 
platform while they dine, so the rose vines 
became the favourite food. One year, they 
came every night and ate every single new 
shoot, which killed some of the roses and 
left the remaining ones struggling. 

I tried all the old remedies, like 
smelly quassia chips and a rubber snake. 


Tape, insulators, joiner, flex, roses. 


The snake was excellent at scaring visitors 
and it might have worked on the possums 
if I had moved it every day but I’m not 
that organised. 

Everyone says to use homemade chilli 
spray and there are recipes everywhere, 
because humans are the worst people. I 
was nearly cross enough to try it, but I had 
nightmares about possums burning their 
hands and mouths and rubbing their little 
eyes. And now it’s your turn. 

Floppy chicken wire works in the 
right location but not this one. 

I bought one of those electronic 
critter scarers that emit high pitched 
noises almost inaudible to humans. It 
appeared to work for a time and I might 
have positioned it wrong, or failed to 
move it enough, but ultimately it didn’t 
work for me. I gave up the night Trevor 
saw a possum sitting on top of it. 


At our place in Clydesdale in the bush, 
there’s an electric fence around the food 
garden, which is normal in the country. 


Just yer standard urban ringtail model. 
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I put it together from bits, the solar panel 
is about the size of this magazine, it just 
works and there’s no messing around. 

People don’t tend to have them in 
Melbourne. It’s not illegal that I know 
of but I really struggled to find any 
information on regulation or guidelines. 
Best I could find was common sense 
— earth the fence a long way from the 
house’s earthing wire, don’t let any part of 
it touch your water or gas pipes, don’t mess 
with your house’s electricity ever, don’t put 
it somewhere it will shock people, put up a 
warning sign. 

I already had a little panel and a tiny 
12Ah battery running some lights in the 
shed, because I do love tinkering with 12v, 
so I only had to add the energiser (the 
thing that pulses the charge through the 
Wires), some good quality outdoor flex to 
carry the charge to the fence, electric fence 
tape, insulators and earthing stakes. 

You'll notice this article doesn’t 
provide instructions, because I’m barely 
competent to instruct myself let alone 
you. I bought a tester to make sure the 
zap wasn’t cow-strength, but there was no 
guidance as to what the appropriate zap is 
for a possum. Electric fences pulse, so they 
‘let go’ after the initial shock, allowing the 
animal to walk away, - 

Trevor twisted Some Number 8 
fencing wire to hold the insulators firmly 
in place at the access points from the 
roof, positioned so the possum would 
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Ww 


Liz's homemade urban electric fence in action. 


be standing on earthed metal when it with bare wire for greater zappiness. 
touched the tape. We decided to use Then one evening I heard a little 
tape rather than bare wire to carry the possummy shout and a mad scramble 
pulse, because it is more visible so it’s over the roof. Finally one of them 
safer, but the fence is still surprisingly must have put its nose or hand on the 
unobtrusive. tape. 

When the system was up and tested, And that’s it. They got the message. 
I set up a movement-sensor wildlife The grapes and roses are growing. The 
camera and settled in to capture some odd possum gets through for a chew and 
hilarious home videos. But what I that’s fine with me. I know they’re all 
saw horrified me. Video after video of healthy because they still own the garden 
possums walking slowly through the two and are eating some delicious peaches as 
live tapes, pausing to look around, pulling I type. 
new rose shoots off the vine and shoving Seriously, every time I submit one 
them in their mouths. of these “I made something at home that 

Possum fur. World’s best insulator. I’m not entirely sure is properly legal” 

I got a bit despondent at this stage articles I expect to get bailed up on it. 
and started planning to replace the tape This might finally be the one! 


Fresh honeycomb ready for yum. 


Brydie Piaf of Newcastle, NSW, shows us the delightful buzz surrounding 
the wonderful community work of local apiarists, Kelly and Anna. 


ISTENING to the satisfying buzz 

of hundreds of thousands of tiny 
winged bodies in the air is something you 
don’t forget in a hurry. A warm blue sky is 
dotted with European honey bees from the 
15 or so hives I’m standing amongst This 
results in a meditative-like contentment — 
and a quiet confidence that perhaps might 
not have been there if I wasn’t head-to-toe 
in a bee-keeping suit. Like this, I’m able 
to scrutinise on a micro level, as some of 
the bees divert from their usual flight path, 
using me as a brief landing spot. 

While this a special day for me, it’s 

a regular one for both Kelly and Anna, 
founders of Urban Hum. They are a 
bee-loving duo based in Newcastle, NSW 
where, over the past eight years, they have 
developed multiple methods of sharing their 
products, knowledge, and passion as local 
apiarists to the city’s greater community. 


An interest in bees developed after a 
poorly-pollinated home vegetable garden, 
which then lead to a first hive, and quickly 
to a second. Despite losing that first hive 
to pests (hive beetle) they now have 130 
hives dotted within a 30 km radius of the 
Newcastle area. That’s several tonnes of 
honey, all cold extracted by hand. 

Having hives in a variety of different 
suburbs means two things. One, a 
diversity of honey both in colour and in 
flavour, with each small area producing 
honey that reflects the weather, season and 
availability of what’s in flower at the time; 
this is why honey can vary so much from 
suburb to suburb. 

It also means Kelly and Anna are 
continually building a strong interest 
and following just by the placement 
and community interaction from their 
hives. Many people are keen to learn bee 


keeping methods, and how they can do 
it for themselves — or at least buy into a 
honey economy when they know exactly 
where the product comes from. 

With a combined background of 
teaching, visual arts, and chef work, 
they have been able to build on that 
combination, with a shared passion for 
investing into local food, growing produce 
in urban environments, connecting with 
community, while also sharing their 
knowledge on all things delightfully bees. 

With community interest running 
high from their very first year at the 
markets, the number of people keen on 
the hosted hive model has seen a steady 
increase. Waiting lists flow well into the 
year ahead. 

“So many people share stories of 
their grandparents having a vegetable 
garden, a couple of chooks and bees,” says 
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Anna. “There would always be at least 
one person on the street with bees, so it’s 
a return to people keeping bees, and not 
really something new. There’s also a real 
demand for a connection to food and 
where it’s coming from.” 

Without bees our food growing, 
which in turn means our eating options, 
are dramatically decreased. As this multi- 
layered information becomes accessed 
more widely, and the worldwide impact 
on bee numbers from pests such as the 
verroa mite changes things up, enthusiastic 
education from people like Anna and Kelly 
plays an even more important role. 

I already had a strong interest in 
beekeeping. I keep a hive of native 
stingless bees at home and grow many 
flowers specifically for the benefit of 
neighbourhood pollinators. But attending 
my first beginner honeybee workshop: yes 
I can see how people get quickly attached. 

“Don't check your hive with fear, 
anger, (or lots of hair product),” cautions 
Kelly. “The bees can sense it and act 
accordingly.” 

Standing there beside the hives 
with the light bouncing off thousands 
of buzzing bodies surrounding me, I 
(thankfully) feel none of those fearful 
sentiments. Instead, it almost feels like a 
grounding, a deeper sense of understanding 
on the important role of these fascinating 
pollinators. And maybe? This might be 
the beginning of a plan in getting my own 
bee-keeping suit, [think I could get quite 
used to this meditative urban hum. 


e Urban Hum run beginner and advanced 
workshops, hive tours, and community 


The Queen beés of Urban Hum: 
Kelly (L).and Anna (R). 


programs along with selling raw honey 


and other bees wax products. 
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Claire Bickle of Brisbane, EG’s resident chook whisperer, answers questions from 


stumped readers. 


Q Can I feed my chooks teabags? 


Shirley Carmichael, Bundaberg, Queensland. 


A There really isn’t any nutritional 


value in spent tea leaves for your chooks. 


The bags, tag and quite often metal 
staple wouldn’t do them any good 
either. If anything, I think the tea leaves 
could get caught up in the chicken’s 
crop, which then could make them crop 
bound. This would then hinder their 
capacity to eat and drink properly. So, 
leave the tea leaves for the compost or 
the worm farm. 
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Q How long do chooks lay for? 
Å This depends firstly on what 


breed of chook you have. The hybrid 
layers lay famously for about one to 
three years and then production usually 
decreases quite rapidly after that. With 
pure-bred chooks, you can find them 
still laying well into middle age and 

old age. The frequency of laying will 
decrease but some purebred chooks have 
been known to lay an egg every third 
or fourth day right up until eight to ten 
years of age. 


Q What is comfrey? 


Brian Longmore, Lismore, NSW. 


A Comfrey is a popular herb that 


has been grown by chook owners 
and permaculturists for a long time. 
Chooks find this mineral and vitamin 
rich green leafy plant irresistible. I 
harvest bunches of it and either hang 
it up in the coop for my chooks to 
peck at or chop it up and feed it to 
them that way. 

Comfrey should not be consumed 
by humans because it can have a 
damaging effect on kidneys and 


the liver. Gardeners use the A There are a few options when it 
comfrey leaves in their compost comes to treating lice on poultry. 
heaps and bins and will often @ A poultry dust such as Pestene which 


steep comfrey leaves in a 
bucket of water for a week or 
so to create a nutrient rich 
liquid fertiliser for the garden. 


What do you treat your 
chooks with when they have 
lice? 

Lisa Jones, Queensland. 


ae 


is a sulphur-based product. It’s 
relatively safe to use but do wear a 
dust mask to prevent dust inhalation. 


Diatomaceous earth — food grade. 
Once again this may be an organic 
solution to external parasites when 
you dust a bird, but you must wear a 
dust mask to avoid particles getting 
into your lungs. DE desiccates the 
lice and mites. 


Ivermectin — as a top spot on the 
back of the neck. Note: this is not 
an organic option and there are 
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substantial withholding periods on 
eating any eggs that are laid by a 
treated chook. 


Access to dry dirt areas for dust 
bathing. This is where your chickens 
will dust dirt through their plumage to 
suffocate any external parasites. 


Garlic and onion in their diet can also 
act as a preventative too. The external 
parasites don’t like the sulphur that is 

present in the chicken’s system (skin). 


Our hen has started growing spurs, 
should we be concerned? 
Helen John, Brisbane. 


I don’t think it is anything to be 
worried about. Quite often it can be the 
dominant hen that has this occur or it can 
just be one of those genetic things. If the 
spur is getting long and sharp on the end 
it wouldn't hurt to buff the tip of the spur 
with a file or nail Dremel. 


Today we got five eggs from four 
chickens! Is this possible? 
Is it ok and or normal? 
Alana Parker, SA. 


Sometimes a chicken may just 
ovulate twice in a 24-hour period, 


resulting in two eggs being laid in one 
day. Some hens take 26 hours to produce 
an egg, resulting in the odd day where 
she won't lay an egg. Other hens can 
take less than 24 hours, an example of 
this was a chicken in the US that laid 371 
eggs in 364 days! But it isn’t a common 
occurrence. 
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GETTING 
ACQUAINTED WITH 


Sarah Price from Bellingen in NSW, relates her first hand experience of something 
southern gardeners take for granted: when she recently moved south from far 
north Queensland, she had to learn to deal with slugs. 


WAS unacquainted with 

the slug until I relocated to 
northern New South Wales. I'd 
never thought about them and never 
seen one in my garden. With my 
complete lack of slug-awareness, it’s 
quite surprising that I turn out to be 
naturally talented at creating a slug 
paradise. After a bout of spring rain 
and a little more warmth in the soil, 
the problem started. At first, only a 
few slugs appeared, not enough to 
worry about. But like a well-reviewed 
Airbnb, my garden was soon sought 
after by every slug around. From far 
and wide they slimed on over to enjoy 
a slice of paradise. 

I noticed my first guests in the 
lettuce patch. A hole here, a hole 
there. Occasionally a slug had to 
be picked from the leaves when 


preparing them for dinner (slugs in the 
salad? I don’t think so!). 

My alarm bells didn’t really start 
ringing until they’d taken over all of 
the lettuce and were moving onto the 
radishes and spinach. Then a cucumber 
seedling was munched overnight, and I 
knew something had to be done. 

I heard about beer traps and their 
marvellous powers. That was the way to 
go. (I personally don’t care for the stuff 
so the slugs are welcome to it.) 

Before installing a beer trap, I 
decided to do some research. My 
reading revealed that slugs are great 
lovers of beer. Apparently, they'll come 
from kilometres for the stuff . . . which 
can be a problem as you attract more 
slugs to your garden. But did the traps 
work? The resounding answer from 
Google was NO. The slugs came, they 


drank, they left. Happier but still, 
unfortunately, healthy. The last thing I 
needed to add to my garden was a pub 
for slugs, so I ditched the idea. They 
were having enough fun already. Just 
look at the holey lettuce. 

It was during this period I 
discovered another idea. It was called 
the Sacrificial Garden. The idea is that 
you plant everything a slug loves to eat 
— their first-choice favourites — all in 
the one spot so that they hang out there 
and leave your other plants alone. 

Personally, I thought this idea 
sounded worse than providing the slugs 
with a pub. But I read on, only to 
discover I'd already planted a Sacrificial 
Garden. Every single thing I’d planted 
in my 5 x 1m raised bed was the 
favourite food of a slug — right down 
to the herbs and flowers I’d mixed in 
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Sarah noticed her first slugs in her lettuce patch. 


Her alarm bells rang when they move on to her radishes. 
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with the vegies to create diversity. 

Lettuce, cucumber, radish, basil, 
cornflowers, sweet peas and carrots — 
all there. And if the slugs got bored 
with this smorgasbord they could 
always slide on over to the next raised 
bed filled with their second-choice 
favourites. Namely strawberries, and 
plenty of them. 

With no other ideas to pursue, I 
spent a week keeping an eye on the 


And it turns out that strawberries are the second-choice favourites of slugs after all Sarah's greens. 


garden and picking off slugs when I 
found them. This seemed to help a lot, 
and then we were hit with a heatwave. 
Just prior to that we'd received rain 
after which I mulched the garden 
thickly to trap in the moisture. This 
kept the plants healthy through the 
heat. Afterwards, I noticed the slugs had 
vanished. 

Was it the heat? Was it the extra 
TLC of mulch and seaweed solution? 


I’m not sure, but as the days begin to 
cool for autumn and the mornings get 
foggy, I won't be surprised if the slugs 
return. This time I’m going to try 
sprinkling wood ash on the garden and 
see if that deters them. Or I might put 
some copper tape around the edge of 
the garden bed. One thing is for sure, 
lll be more careful what I plant from 
now on so that I don’t unwittingly 
create another slug paradise. 
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Joy 
of the 
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mountains 


Co-founder of Earth Garden, Keith Smith, of Artarmon in NSW writes about 
the history and uses of the wonderfully-aromatic oregano. 


CCORDING to Theophrastus 
(380-287 BC), who is often 
said to be the founding father of Botany, 
the ancient Greeks gave the name 
‘Joy of the mountains’ to oregano, a 
name derived from oros, joy and ganos, 
mountains. 

In several months spent roaming 

around Greece and the Aegean Islands 
in 1965 I found that modern Greeks 
were just as enthusiastic about this spicy 
flavoured herb, which they call rigani. 
I have eaten it with them in delicious 
lamb and souvlakia grilled on the spit, 
in beef and lamb stews, tomato salads, 
stuffing and even soup. 

Friends who have just returned 
from a trip to Grečce brought back a 
jar of wonderful Lesbos honey for me, 
which prompted this article. 

Theophrastus, born on the island of 
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Illustration by Daisy Gray. 


Lesbos, studied in Athens with Aristotle, 
whose garden and library he inherited. 
He was the author of a manuscript titled 
Historia Plantarum or Enquiry into plants, 
written about 344 BC and first printed 
(in Latin) at Treviso in Italy in 1483 and 
afterwards in the original Greek. He 
had his own botanical garden but also 
obtained rare plants from travellers with 
Alexander the Great. 

Of course I included oregano 
in my Illustrated Earth Garden Herbal, 


published in Australia by Nelson (1978). 


There was also a hardback edition 
published in England by Elm Tree 
Books (1979). “Daddy, there’s your 
book,” exclaimed our daughter Melissa 
(honey bee in Greek) when we saw the 
‘Herbal’ in a W H Smith newsagent in 
England in 1979. 

Clumps of oregano dot the hillsides 


and mountains around the Aegean and 
Mediterranean. “Oregano ... has the 
sharpest, spiciest flavour and is much 
favoured in Italian cooking,” wrote John 
Seymour in Gardener’s Delight (1978). 
Italian nonnas either grow or buy 
bundles of fresh or dried oregano in the 
market to go with the pasta sauce, pizza 
(including fried Neapolitan pizza pies), 
tomato, cheese, beans, fish, shellfish and 
meat dishes they create. 

There are many varieties of oregano 
(Origanum vulgare), sometimes called 
wild or pot marjoram. The herbalist 
Pedacius Dioscorides, a Greek physician 
in the Roman army, in his De Materia 
Medica (60 AD) named it Origon irakli, 
for Heraklion on the island of Crete. 

Crete is also the home of Dittany 
of Crete (O. dictamnus), a rare wild herb 
with pink-purple flowers, growing on 


nts a a 


Clumps of wild oregano dot the hillsides and mountains around the Aegean and Mediterranean. 


rocky dry hillsides and eagerly sought 
by sheep and goats. There is also 

the savoury Syrian oregano, Za’atar 
(Origanum syriacum) which grows wild 
on the hills around Jerusalem (See EG 
167, March-May 2014). 

Oregano plants bear small spade- 
shaped, grey-green, rather hairy trailing 
leaves. Clusters of white flowers bloom 
at the end of the creeping and curling 
branches in late summer. They contain 
essential oils with a pungent aroma, 
more like thyme than marjoram. 


TO MAKE OREGANO TEA 


Simply pour boiling water over the fresh 
tops or dried herbs. Strain and drink 
hot with a teaspoon of honey. 


GROWING 
Oregano is a hardy perennial herb of 


for eles 


the mint family which grows well in 
any well-drained soil in a warm, dry 
climate. Propagate from seed or by 
dividing clumps of roots into pieces in 
spring or autumn. Allow about 25-30 
cm between plants, which will grow to 
about the same height. 

Water regularly until plants are well 
established when you can cut (or pick 
by hand) as needed. Four or five plants 
are enough for a family kitchen garden. 
To promote dense bushy growth trim 
off side shoots, leaving the centre leaves, 
about six weeks after planting. 

In cooler areas, grow oregano from 
seeds as an annual plant in early spring, 
or plant in a warm spot under plastic or 
glass. Oregano dries quickly in the sun 
or shade. Rub through a fine sieve to 
store for future use in paper bags or glass 
bottles. 


~ £beopbraftus 
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Theophrastus as imagined in a famous 
Medieval Herbal. Woodblock print from the 
Nuremberg Chronicle, c.1492. 
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FOOD BASICS 


PLEASURE 


Wendy Bartlett, of Normanville in South Australia, writes each issue about 
fundamental foods: the basics of growing food for you, your family, and or 
your community. Here she tackles a yummy cold-weather fave. 


ARSNIPS are often overlooked 

by food gardeners, but they are 
a great root vegetable to add to soups 
and stews. The creamy white, nutty 
flavoured ones are just delicious. They 
are a biennial plant, setting seed in their 
second spring in cool climates and they 
are a close relative of the carrot. They 
are best grown as annuals like carrots, 
unless of course you allow some plants to 
go to seed — which I always like to do, 


not only to collect my own seed, but to 

encourage beneficial insects like wasps, 

which are drawn to the tiny flowers. 
The parsnip drifted out of 
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Thin parsnip seedlings early and often - just like carrots. 


popularity in Europe when the potato 
emerged, which was a shame, because if 
grown in cold conditions, particularly 

in frosty areas, the sugar content rises, 
making it a versatile vegetable, both for 
the table and for using in jams and to 
make wine. Parnsip wine — mmm — not 
sure if I know anyone who» tried that. 
Please let us know here at Earth Garden if 
you've had a go at making some yourself. 


GROWING REQUIREMENTS 
Parsnips can be a bit tricky to grow 
from seed as viability is short and only 
lasts until the next growing season. 


They enjoy similar conditions to carrots 
— favouring a loose, well-drained soil, 
without the recent addition of manures, 
which can interfere with the tapered 
growth of the root, creating forked or 
misshapen roots. 

Parsnips will thrive in a humus- 
rich, sandy soil previously occupied by 
nitrogen hungry crops like tomatoes, 
pumpkins, or leafy green crops. If the 
soil has a heavy clay content, improve it 
by adding sand and/or gypsum or grow 
in raised beds. But good crops have 
been successfully grown in heavy clay 
soils. 


CUa SSES 


You can harvest parsnips as early as two to three months after sowing. 


SECRETS TO SUCCESSFUL SEED 
SOWING 
Sow seed in early spring to late summer 
in the south and the Dry Season in the 
north because humid conditions are 
favourable to several blights, canker, leaf 
spot and powdery mildew — and many 
insect pests like aphids, cutworms, thrips, 
caterpillars and nematodes. 

The three main reasons parsnips 
fail is dodgy seed, sowing too early and a 
lack of patience. So always use seed no 


older than the previous spring. Resist 
the temptation to sow into the ground 
until the soil temperature has reached 
a consistent 10 to 12 C. If you don’t 
have a soil thermometer, try dipping 
your elbow into the soil — it should 
be comfortably warm on your skin. 


Parsnips hate being transplanted so sow 


directly into garden position. 

I cover sown seeds with wire, 
laying an old damp towel over the top 
to keep animals and birds out and to 


If the soil has a heavy- clay 
content, improve it by 
adding sand and/or gypsum 
or grow in raised beds. 


protect soil from drying out too rapidly. 
Once seedlings emerge, the towel can 
be removed or left on during the hottest 
part of the day, depending on conditions 
where you live. 

Due to poor germination rates 
I suggest over-sowing seeds because 
if you do have great success, you can 
always thin them out and try planting 
elsewhere. Sow seeds a few centimetres 
apart in rows about 30 cm apart. And 
why not grow some spring onions 
and lettuce (pick leaf by leaf varieties) 
between the rows to maximise produce 
from the area. 

Germination usually takes 14 to 
21 days; sometimes up to a month, but 
in hot weather they may appear in 8 to 
10 days. Being vigilant during this time 
is the key to successful germination. 
Some people like to plant fast-growing 
radishes in between, not just as a fill in 
crop, but also to indicate where your 
parsnip seeds have been planted. 


CARING FOR YOUR PARSNIPS 

A few weeks after seedlings have 
established themselves, thin them out 
regularly to avoid overcrowding. Start 
by removing every second one once 
they reach 3cm tall, then continue 
thinning every few weeks until each 
plant is about 25-30cm tall. Water well 
and be vigilant for signs of disease or 
insect pest infestation. 


HARVEST 

You can harvest parsnips as early as two 
to three months after sowing. I love 
them roasted with a little honey drizzled 
over the top, but they can be added to 
pasties, stews and soups. 


OLD FASHIONED FAVOURITE 
Hollow Crown — Harvest 65-135 days, 


frost improves flavour. Digger’s or Eden 
Seeds. 
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la COMMUNITY HUB 


ECOSS is a neighbourhood community centre in the Yarra Valley near Melbourne 
that puts the environment and community front and centre of all its operations. 
Bob Rich from Moora Moora Community near Healesville, tracks down the ECOSS 


COSS could grace 

any area in Australia: 
permaculture, community 
education, biodynamic 
farming, employment and 
training for people with 
disabilities, and for youngsters 
seeking inspiration. There is 
a huge list of environmental 
and social activities, run almost 
entirely by volunteers. The 
single employed person is the 
Executive Officer, Chelsea 
McNab. 

Several other organisations 
flourish under its umbrella: a 
biodynamic farm, a community 
pottery studio, Permaculture Yarra Valley, 
Yarra Valley Bee Group, Upper Yarra 
Landcare, Warburton Environment, 
ReLab (a community upcycling art 
hub), Tiny Houses 2 Go (see EG 184, 
Winter 2018). Each of these, and the 
many activities ECOSS runs directly, 
make the world a better place, both 
socially and environmentally. 

And ECOSS is a lot of fun, which 
is why people gravitate to it. ECOSS 
exists because of the enlightened policies 
of Yarra Ranges. Shire, which originally 
bought the land to extend the Wesburn 
Tip. The tip then became a ‘waste 
transfer station’, no longer requiring the 
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ECOSS Executive Officer, 
Chelsea McNab: she has 
developed as a master 
negotiator and change agent. 


Executive officer, Chelsea McNab. 


land for that purpose. 
The community 

saw an opportunity 
to turn a potential 
environmental 
disaster into a 
thriving community 
hub. 

Wherever 
you live, goodwill, 
imagination and 
persistence could 
lead to a similar 
resource. The Shire 
is a partner, currently 
providing $15,000 
per year. This money 
covers their $8,000 outgoings and some 
of Chelsea’s wage as Executive Officer. 

The rest of their funding comes 
from events that are also educational 
and environmental initiatives, including 
two annual festivals, and things like a 
Children’s Week event, Reconciliation 
Week event, Earth Kids Play Day, and 
a Bush Dance. There are also grants 
for specific programs for people with 
disabilities, school visits, and hands- 
on learning for a community school’s 
students. 

Other activities mightn’t raise 
money, but have benefits. For example, 
local Aboriginal elders are currently 


creating signs in the local language. 
I asked Chelsea, what are the most 
inspiring aspects of ECOSS. 

“We have found a way to be 
extremely inclusive. We have people 
with disabilities almost every day of the 
week, we host kinder to upper school 
groups, we can make learning fun and 
creative, we have a very beautiful parcel 
of land to work with and dream up all 
kinds of potentials.” 

Young people are trained to 
become more employable, for example 
building skills with Tiny Houses 2 Go, 
horticulture, and bee keeping. Many 
people over 55 spend their “work for the 
dole” time at ECOSS, and the various 
small businesses and hosted organisations 
put regular time and effort into 
maintenance and new developments. 

“We provide two education models: 
‘hands on learning’ teaches school- 
aged kids earth building skills and 
undertaking earth friendly projects 
on site; and ‘earth education’ with 
our site-sharing groups to create an 
inspiring educational program including 
Beekeeping with Yarra Valley Bee Group, 
and tree Education with Warburton 
Environment.” 

Chelsea is the ideal person to 
pull everything together and keep up 
motivation. She was my daughter's 


A rare moment 
for a busy woman 


activities at 
ECOSS. 


Tuvaluan Dancers at the Ecoss Spring Fest this year, raising awareness and money for the 
people of Tuvalu who are being displaced due to climate change. 


school friend, and often visited us at 
Moora Moora Community. 

So, when she was ready for a family 
of her own, she joined our community, 
and is now a long-term member. 

Her kids are terrific little people, as 
community-raised children are. She has 
developed as a master negotiator and 
change agent, and people listen to her. 

“I know the value of community 
for good health, and see how it benefits 
my children. I see that ‘connectedness’ 
creates wellbeing, and how there are 
endless skills to learn from others if 
we just create the spaces for these 
interactions. I love the people I get 
to grow with and form relationships 


with in both my home and work. 
Sometimes it’s the people you’d least 
expect that become your greatest 
teachers.” 

Look up www.ecoss.org.au to read 
more about this excellent community 
group, and maybe you can use their 
model as inspiration for transforming 
your own local community. 

If you live within cooee of the 
upper Yarra Valley, you'll get news of 
their events on their Facebook page: 
www.facebook.com/yarravalleyecoss. 
You'll find their festivals and other 
events to be fun and inspirational, and 
you can support them by becoming a 
financial member and volunteer. 
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STAYING CONNECTED 

1. The first mistake might be the most 
obvious and that is incorrectly deciding 
to go off grid rather than getting a grid 
connection. If a connection will cost 
you less than $20,000 and you use an 
average amount of energy then you 
should connect to the grid. If you don’t 
connect to the grid you're going to 
need a good quality generator which 
will cost you around $6,000 and require 
regular maintenance. Compared with a 
generator over the long term, a $20,000 
grid connection is good value. In the 
case above, I recommend you get a grid 
connection, 10 - 13.3kW solar and, if 
budget allows, a Tesla PW2 battery. This 
will set you up for zero grid power 
imports and maximum power exports. 
In this situation you should be able 

to get paid betWeen 12 and 22c/kWh 
for exports, making good money from 
your system while being healthy for the 
planet. 
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SSTEPS 


Missteps, mishaps and mistakes - don't let it happen to you when you 
go offgrid. Here, Pure Electric* director and regular EG contributor, 
Matthew Wright, describes 1] problems to avoid when going offgrid. 


GENERATOR 

2. Not having a generator — you 
need one. I hate fossil fuels too but 
you must have a generator because 
expensive solar-battery equipment 

is not designed to be run to zero 
power. You also shouldn’t skimp on 
a generator because the generator 
will serve two purposes. A. When 
everything fails your generator kicks 
in, giving you one to two weeks 

to arrange for service and support 
for repairs. B. When your batteries 
discharge to a pre-determined reserve 
level, say 15-40 per cent of charge for 
lithium, or 40-60 per cent of charge 
for legacy lead batteries, then you 
want your generator to kick in. The 
generator should be auto start, which 
means that if your batteries discharge 
to those predetermined levels it will 
switch on. And remember: it needs 
to be topped up with fuel every time 
after it runs. 


GENERATOR UNUSED 

3. Generator not running enough. Yes, 
we design our systems to not rely on 
the generator but it does need to be 
‘exercised’ every so often and you need 
to consume your stored fuel before the 
fuel goes off. You can add additives to 
prolong the life of fuel to say two years 
instead of one in the case of petrol 
(diesel lasts longer — up to ten years). 


SOLAR TOO SMALL 

4. Solar PV system too small. There 

is a minimum solar system size needed 
to get you through the worst times 

for solar, such as prolonged periods 
under clouds — and in most places 
that’s in the dead of winter when days 
are short. For a house you need (at 
minimum) 10 to 12kW of solar. Many 
times, we’ve found people using 3kW 
or 5kW of solar who think using large 
amounts of petrol or diesel on a regular 
basis is normal for an off-grid system. 


Generator use should be infrequent if 
you have the right sized solar system, ie 
a system that is sized for cloudy winter 
periods. 


BATTERIES CYCLING TOO DEEPLY 

5. If you've got a quality inverter such 
as a Selectronic SP Pro and an autostart 
generator then this should never 

happen because you set the appropriate 
threshold for the auto-start generator to 
kick in. So provided you have fuel and 
have kept the generator maintained then 
discharging the battery to a damaging 
level won't be a problem. 


HEAT 

6. High temperatures in your battery 
room. It is best to build your battery 
room somewhere cool — even better 

to provide active cooling to keep it at 
25°C. Mitsubishi Heavy Avanti Plus 
2.0kW AC units are a good cooling 
option and use 310W to remove 2.0kW 
of heat or 160 W to pump out 1.0kW. 
Generally, when it’s hottest there is 

lots of sun around so devoting power 
resources to keeping the battery room 
cool is not a big deal. On the flip side 
you should also stop your battery room 
from getting too cold if you’re in a cold 
climate. 


MONITORING 

7. Not monitoring your equipment. It 
is best to keep an eye on your power 
equipment: call it a healthy obsession 
with monitoring. If your system is 
running well you should be able to see 
a consistent trend of solar production, 
on-site consumption, battery charge and 
discharge. 


Mitsubishi Heavy Avanti Plus 2.0kW 
AC units are a good cooling option. 


There are many different 
types of micro hydro 2 
units, but sadly, fewer 
than 1 per cent of 
Australians are likely to 
have suitable sites. 


UPGRADES 

8. Not having a plan for upgrades — 
what do you do if your usage is higher 
than expected? Generally, the answer 
would be first add more solar or else 
add more battery storage. Let’s hope 
the correct inverter has been chosen 
from the outset. Because replacing the 
microgrid inverter (which is the heart 
of the system) while it is still working 
is a big fail from a design perspective — 
and an economics fail for the consumer. 
Make sure you have an inverter that can 
handle future expansion. 


NO MEANS NO 

9. Wind turbines and micro hydro: 
these will only work for 1 per cent of 
people. Most likely they won’t work for 
you. So if you’re not in a fantastic site 
for hydro or wind — and most people 
aren’t — then when the designer tells 
you ‘no’, you know it means ‘no’. 
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Learn to 
monitor your 
system, and 
become as 
familiar with it 
as possible. 


HEATING OPPORTUNITIES 

10. Not taking advantage of your 
system to supply hot water, space 
heating and cooking services. I have 
supplied off-grid clients with hot water 


via a Sanden hot water heat pump. They 


are fantastic for a number of reasons. 
They can be timed to run in the middle 
of the day when maximum solar power 
is produced. The tanks can be installed 
inside and have extra insulation around 
them to minimise energy demand in 
winter (winter is the design point in 
most places). Often we put the heat 
pump under the house or under cover 
which keeps it out of frosts, prolonging 
its life and also increasing performance. 
A super efficient shower head is also a 
must and provides an excellent return 
on investment. 


SPACE HEATING AND COOLING 


Agas and wood fired heaters are still 
popular but nowadays chopping tonnes 
of firewood (fires can consume over 
two tonnes of wood) for an off-gridder 
can be a thing of the past. A fireplace 
can be reduced to being something that 
is useful for two to four weeks only 

(in the worst of winter). You can then 
heat your home for the rest of the time 
with your Daikin US7 2.5 or 3.5kW, 
or Mitsubishi Avanti Plus 2.0kW (for 
small bedrooms). This will save you 

the back-breaking effort (and cost) of 
needing tonnes of wood and will cut air 
pollution around you local area. 


INDUCTION COOKING 


Yes, induction cooking can be run from 
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your solar system and save you the safety 
issues and effort of organising explosive 
LPG bottles which used to be the norm 
for off-gridders. Although your 5.0kW 
continuous system may not handle 4 
hobs running flat out at once, people 
rarely (if ever) cook like that. So choose 
the same kind of induction cooktop you 
would if you were on-grid and enjoy 
cooking! 


RUNNING EVERYTHING AT ONCE 
11. Awareness is key that you can’t 
run everything at once in an off grid 
home. If you want to do a big cook 
up with your induction cooktop and 
your electric oven then that’s it — 
nothing else substantial can draw power 
from your system (for an entry level 
5.0kW continuous system that is). The 
exception here is with modern AC 
coupled systems — while the sun is out 
they might have twice as much real- 
time power available meaning you can 
run just about anything. This is why 


Matthew recommends induction cooktops - even for off-gridders. 


you must familiarise yourself with your 
system and its capacity via monitoring. 


SUMMARY 
Have your off-grid system designed 
correctly with a generator, large 
expandable solar and an expandable 
battery bank. Have a generator that 
has a changeover switch so it can run 
everything without your solar system 
present (in case of solar system repairs) 
and can also support the batteries of 
your solar system when usage is higher 
than solar output. 

Learn to monitor your system, and 
become as familiar with it as possible. 
If you do, it will become second nature 
knowing how many things you can 
run at the same time, when something 
is wrong and when you need to take 
action. And finally, choose your 
appliances wisely. If you do you can live 
with all the services and convenience of 
someone on the grid but in the off-grid 
location of your choice. 


Construction detail 
of Nev's bender. 
Illustration by Nev Sweeney. 


Ever tried to bend sheet metal for a project around the garden or farm? 
It's not hard to find a piece at the tip, but then what? Nev Sweeney of 
St Clair in NSW describes a clever and simple addition to any workbench 


that'll solve the problem. 


CONSTRUCTION DETAILS 

The first thing to do is work out the size 
you want. It may be anything up to the 
full length of the bench. My ‘bender’ is 
only 2/3 as long as the bench or 850mm 
(33 inches), Cut your angle iron and 
steel strap (see photos) to length. Then 
the angle iron needs to be let or recessed 
into the bench. 

I used 25mm x 25mm (1 x 1 in) 
angle iron about 6mm (1/4 in) thick, so 
I did not need to remove a lot of wood. 
A power router would be the quickest, 
neatest way to remove wood from the 
bench. I don’t have one so I used a 
mallet and a 25mm (1 in) firmer chisel. 

I may be basically destructive but I 
found it good therapy pounding away 
with the hammer and chisel. Also, my 
bench is pine and not too heavy going. 

Once the angle iron sits flush with 
the top and front of the bench it can 


be secured with wood screws. I drilled 
3 holes for each screw, the first was a 
pilot hole through the angle iron and 
wood large enough to allow the screw 
to bite. The second (on the same axis) 
just through the iron to allow the shank 
to pass. I then topped it off with a large 
drill to give enough countersink so 
the screw heads would sit flush. This is 
especially important on the front of the 
bench. 

I used 25mm x 8 gauge wood 
screws on the top (5) and 50mm x 8 


gauge wood screws (6) on the front face. 


The angle iron is now secured and 
sitting flush with the bench and it is 
time to drill clearance holes in the steel 


strap and tapping holes in the angle iron. 


(For the front piece I used 37mm x 
6mm steel strap). 

The next decision is what size bolts 
to use. You need to have a few (I used 


10) the same size, and a tap the right size 
to thread the holes with. I used 5/16 
Whitworth bolts (18 threads per inch) 
because I have a stock of them and as 
luck would have it, also a tap that size. 

After marking out the steel strap and 
putting a centre punch mark where the 
holes were to be drilled, I clamped the 
strap onto the angle iron in the position 
it was to occupy when it was finished. I 
then drilled pilot holes through the strap 
and the angle iron (3 mm diameter) so 
any subsequent enlargements would line 
up. 

Removing the steel strap I drilled 
the clearance holes in it to allow the 
bolts to pass through without binding. 
This happened to be 8 mm diameter. A 
drill press helps here to ensure that the 
holes are at 90° to the face of the iron, 
although it is not essential. 

I then ran into technical difficulties 
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“Just recently, | made up a reflector oven to 
go in front of our open fire using the folder 


and it performed flawlessly. 


A 


The steel strap bolted to the angle iron behind. 


when I came to drill the angle iron for 
tapping. According to the chart that I 
have for such things, the correct drill 
size for a 5/16 Whitworth tap is size 
“F” (what the hell?). Not having one 
(or even being sure where I could GET 
one!) I had to use the closest I had 
which was 17/64 diameter (slightly 
oversize). 

The finished hole when threaded 
is a bit loose but okay. So I could then 
finish tapping out all the holes. I do not 
come from an engineering background 
and tapping threads into holes in metal 
is somehow satisfying to accomplish, 
maybe it’s just me! It is quite simple 
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to do but a bit difficult to describe, and 
competent fitter/machinist/ boilermaker 
can show you how. 

All that is required then is to bolt it 
together and see if it fits. The left hand 
end bolt was binding a bit, but drilling 
out the hole in the strap to the next size 
up fixed the problem. 

You use the folder by removing 
enough bolts to allow the metal you 
wish to bend down to fit between the 
angle iron and the strap. The remaining 
bolts are then tightened up and the 
metal bent over using your hands, 

a lump of timber used as a former, 
or judicious application of a ‘gentle 


persuader’ (hammer). 

It took me five hours to put 
together. The only specialised bit being 
the tapping of the holes, which is dead 
easy when you have the right gear. I 
have folded sheet steel up to 1mm thick 
in this machine with little problem. 

Just recently, I made up a reflector 
oven to go in front of our open fire 
using the folder and it performed 
flawlessly. (The oven was used to 
cook to perfection!). It is one of those 
tools that enables you to do work 
that otherwise would be very difficult 
or impossible without access to a 
metalworking shop. Happy folding! 


Loosen the bolts to feed the sheet metal into the bender. 


The sheet metal can then be bent to any angle using your hands or a ‘persuader’. 
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Edited by Judith Gray 


INCREDIBLE EDIBLES 


by Matthew Biggs 

Full colour hard cover A4 
222 pages 

DK Books 

$39.99 


In DK’s usual style, this is a beautifully 
photographed book, packed with 
detailed information about a huge 
variety of unusual edible plants. If you 
are ready to explore your food growing 
potential, here is an opportunity to 
really step out-side the box. Try your 
hand at native Australian greens and 
herbs, challenge yourself with crops such 
as quinoa and ginger, or grow weird and 
wonderful kiwiberries and finger limes. 
With step-by-step instructions, learn to 
cultivate and cook fascinating and rare 


species, including Australian native fruits, 


vegetables and herbs. 
Ever wondered about growing salt 


Grow something 
your ratte and mea ek 


MATTHEW BIGGS 


bush? Use the step by step guide to 
learn what is required to germinate, 
grow, harvest and cook this Australian 
classic that EG’s co-founder Keith 
Smith, wrote about in EG186. Learn 
how to choose the right crop for your 
conditions or available space. Choose 


3 GROW ~ 
A, YOUR OWN X 


RECLAIMING THE URBAN COMMONS 


The past, present and future of food 
growing in Australian towns and cities 
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> a 
INCREDIBLE 


EDIBLES 


from fruiting plants, leafy greens, 

roots and bulbs as well as grains and 
herbs. This book is perfect for the 
experienced, or someone who wants to 
start a growing journey. Expand your 
culinary skills while beautifying the 
vegie patch. 


RECLAIMING THE URBAN 


COMMONS: 
THE PAST, PRESENT AND FUTURE OF 
FOOD GROWING 


Edited by Nick Rose and Andrea 
Gaynor 

Paperback, 220 pages 

UWA Publishing, RRP $29.99 

Nick Rose is a specialist in the field of 
sustainable food systems, food sovereignty and 
food security. Andrea Gaynor is among other 
things an environmental historian. Together 
they have gathered a remarkable collection 


AUSTRALIAN BACKYARD 
EARTH SCIENTIST 


by Peter MacInnis 


Full colour 238 pages 
soft cover 


For ages 8+ 


Published by National 
Library of Australia 


$29.99 


This book is jammed packed with 
information and great project ideas for 
the young inquiring mind. It is full of 
fantastic photos that help to explain 
different aspects of earth science. Find 
out how old the earth is, what fossils 
tell us, how mountains were created and 
what causes earthquakes. Rocks, water 
and the oceans are all explored in great 
detail. 

Australian Earth Science addresses 
climate change and many other 


of Australian stories that inspire and 
cultivate a sense of hope for the future. 
Most of Australia’s food systems 
are centred around export. Although 
efficient, most of our food systems 
depend on chemicals and are not 
environmentally- or people-friendly. 
There is an urgent need for change 
and little or no government leadership. 
Editors Nick and Rose say it is up 
to community. This book is a clear 
demonstration of how that is working. 
Start with a historical perspective 
including a look at Aboriginal food 
systems, then follow many different 


questions surrounding the weather. 
Learn the main principles behind El 
Nino events and how it has affected 
humans throughout the ages. 

This book is a great educational tool 


cultural influences on our urban 

food growing. This book presents 
firsthand stories of individuals and 
communities, working together to 

bond and develop food systems and 

in turn new economies. Reclaiming 

the Urban Commons argues that the 
change we needs begins with a deeper 
understanding of, and connection to the 
food we produce and consume. 

This is where the roots of Earth 
Garden can be found: roof tops, urban 
commons and in your back yard. This 
book is an inspiration and a call into 
action. Get into the garden! 


because it uses projects and experiments 
to demonstrate principles. The planet 
is constantly transforming and evolving 
and this book will inspire young readers 
to be part of positive change. 
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AIRCON OBSESSION HURTS HIP- 
POCKET 

Australia’s obsession with staying cool 
means one in four households are 
blasting their air conditioners when 

not home, and many are setting the 
temperature beyond a comfortable level, 
a new survey has found. 

Around 2.3 million households run 
their cooling systems for at least an hour 
when they are not home, contributing 
an extra $100 dollars on their bills and 
collectively costing consumers $222 
million each year, Finder’s energy expert 
Graham Cooke said. 

“Mostly it was people running it 
in order for the house to be cold when 
they got home, that seems to be the 
driver behind it, ““Mr Cooke said. The 
energy expert said people needed to 
be smarter with their air conditioning 
habits as lower-cost units mean more 
people are expecting to be cool all the 
time. 

“All shopping centres, cinemas 
and other shops are air-conditioned 
constantly now so people have got so 
used to that cool environment they 
expect it always,” he said. The Finder 
Australia’s ‘Aircon Usage 2018’ report, 
which surveyed 2,013 households, 
also found that users were setting 
their systems lower than needed to be 
comfortable. 

“The results show that people set 
their aircon to 21 or 22 degrees across 
Australia on average,” Mr Cooke said. 
“That is lower than a temperature 
where it is comfortable to sit without a 
cardigan or jumper research shows.” 

According to data from Origin 
Energy, the cost of our obsession with 
air conditioning varies dramatically 
depending on the system and where 
people live. The company estimates that 
the average cost of running a portable 
air conditioner system for five hours a 
day during the peak summer period in 
NSW of 66 days in 2018 was $78.54. 
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If it’s 40°C outside, isn’t 25°C cool enough inside? 


“Setting your air conditioner to 24 
degrees on hot days can save you money, 
as every degree below that uses 5 per 
cent more energy,” Origin spokesman 
Stuart Osbourne said. For a ducted 
size lounge room unit it was $326.70, 
meanwhile, an average performing split 
system cost around $114.84 dollars. 

— SMH 


WILL 2019 BE THE YEAR OF THE 
HOUSEHOLD BATTERY? 

2018 was a massive year for solar PV, 
with milestones and records notched 
up, including two million solar homes. 
But could 2019 be the year of the home 


Government of 


Ss South Australia 


South Australia's 
Virtual Power Plant 


battery? It might be, if the popularity 
of the Queensland State government’s 
solar battery loan scheme is anything 
to go by. Canny consumers may have 
been putting their purchases on hold 
while they wait for State and federal 
incentives. That’s proved to be a smart 
move, particularly given that two of the 
major battery providers in the country — 
Tesla and LG Chem — have announced 
price hikes of between 10 and 20 per 
cent this year. 

The recently launched Queensland 
policy provides eligible households with 
interest-free loans of up to $10,000 and 
grants of $3,000 to buy batteries or 


TRANSITION TO A SUSTAINABLE ENERGY FUTURE 


The South Australian government is embarking on the largest expansion of home battery storage in the world and has 
reconfirmed its support for Tesla's virtual power plant of solar and Powerwall home batteries. 


South Australians who wish to participate in the program are still able to register. 


Register your int 


The SA Government has reconfirmed its commitment to the world’s largest home battery program. 


The turbine and generator at the Warburton Community hydro project. 
Photo: River Power Tasmania. 


solar-battery systems. Small businesses 
can also apply for the $3,000 grant. 
And it has been a huge hit — “all 
but exhausted” in just two weeks 
after its November release, according 
to Queensland Energy Minister, Dr 
Anthony Lynham. By 3 December 
2018, about 1200 applications had been 
lodged for the original 1500 packages, 
and — due to the overwhelming response 
— another 1000 packages made available. 
The total number of applications after 
four weeks climbed to 1830. Roughly 
one-third of those were for battery only, 
with the other two thirds applying for a 
combined solar loan-battery grant deal. 
“This response has yet again 
highlighted Queenslanders’ thirst for 
the savings and environmental benefits 
of renewable energy,” Lynham said. 
But does this “thirst” for home battery 
storage extend to Australia’s other States 
and territories? There are a number of 
similar, if not much bigger, home battery 
storage subsidy and loan schemes being 
rolled out by other State governments. 
And there is even the promise of a 
federal incentive, if the ALP wins the 
national poll: $200 million for up to 
100,000 households as a first step on 
a path to one million home battery 


systems by 2025. 

In South Australia, the Liberal 
government’s $100 million Home 
Battery Scheme, capped at a maximum 
of $6,000 per battery installed, is 
available to 40,000 households. The SA 
home battery scheme — one of the most 
generous in the country — is separate 
from the ambitious (and headline- 
grabbing) SA Virtual Power Plant 
project, which could include battery 
systems for up to 50,000 households. 
So far, the SA scheme has already 
attracted three manufacturers to set up 
manufacturing and assembly plants in 
the State. 

In Victoria, the Labor government 
has put in place a $40 million program 
providing battery incentives up to 
$4,838 (tapering down annually to 
2026) for up to 10,000 homes who 
already have solar in ‘growth areas’ 
where there are already large amounts 
solar connected to the grid. 

The ACT’s Next Generation 
Energy Storage program has led the 
way on home battery incentives, and 
is about to enter its third round since 
2016, with $3 million committed for 
the current tranche. The program aims 
to put battery storage in 5,000 ACT 


households by 2020, subsidised on a ‘per 
kilowatt’ basis. The ACT is also running 
a 250-home virtual power plant pilot 
within the Next Generation scheme. 

— Sophie Vorrath, One step off the grid 


VICTORIA’S COMMUNITY MINI- 
HYDRO PLANT 

A community-developed run-of-river 
hydro power system was commissioned 
in the Yarra Valley near Melbourne late 
last year. The Warburton community 
collaborated for more than a decade 
with local government, local business 
and power retailer Powershop. 

The project uses water from 
Warburton’s Ythan Creek to generate 
power via an Australian-built turbine 
that will produce a maximum of 100kW, 
before returning the water back to the 
creek. The project was designed and 
built by River Power Tasmania (see 
Wwww.riverpower.com.au for more 
information), who specialise in small- 
scale run-of-river systems. 

The pipe length of the project 
was over 850 metres, with a maximum 
design flow of 206 litres/second, a head 
of 68 metres, and annual generation of 
820MWh possible. 

Power generated by the mini-hydro 
project will be purchased by Powershop 
— which contributed to funding for 
the project — and any income from 
the sale of the electricity will be 
managed by Upper Yarra Community 
Power (UYCE), to repay the project’s 
costs. From there, any profits will 
go to Warburton and Yarra Junction 
Community Bank branches (operated by 
the Upper Yarra Community Enterprise) 
and then back to the community via 
established sponsorship programs. 

“The hydro system provides the 
town with a renewable energy option 
and a return of sustainable profits to 
the community,” said O’Shannassy 
Ward Councillor, Jim Child. UYCE 
Executive Officer, Geoff Vickers, said the 
project would serve as an inspiration for 
other communities looking at miniature 
hydro projects. 
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"S PRINCIPAL 


These unique, hand forged, Australian made 
bladed tools of unparalleled quality and 
traditional design are now available direct 
from our forge. Used by farmers, government 
departments, tradespeople and home 
gardeners for over 15 years. You will love 
these heirloom tools. 


A Skippy grain mill can make fresh flours 

and rolled grains in your own kitchen, full of 
nutrition and taste, just as nature intended. 
Available in both hand and electric models, it’s 
easy and economical, with many top health 
benefits — a grain mill for life! 


Learn from decades of experience! Short 
courses and more! Landscaping, Permaculture, 
Organics, Mudbrick Construction, Natural 
Healthcare for Animals, Self-Sufficiency, Herbs, 
Poultry, Alternative Energy, Goats, Pigs ... and 
much more! Also see our range of colourful 
informative ebooks at www.acsbookshop.com. 


Cheeselinks supply a complete range of cheese 


and yoghurt making ingredients and equipment, 


including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any 
of your cheese and yoghurt making problems. 


Established in 1998, Green Point Design is 
experienced in all aspects of sustainable 
architecture. Our clients have diverse 
requirements which we help transform into 
beautiful, harmonious and functional buildings. 
We are a small, friendly office and tailor our 
services to suit each project. 


Mind food! See our website for details of the 
next Scything PLUS workshop at Hazelcombe 
Farm, Mudgee. Sustainability, self reliance, 
fermented foods, innovative tools and practices, 
horse drawn ploughing, blacksmithing, 
woodworking, scything and more. Network with 
enthusiasts from all around Australia. 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 
handforgedtools.com 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 3353 

Phone: (03) 5338 8260 
greenpointdesign.com.au 


HAZELCOMBE FARM 

Ic Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 
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MyPads 


Reusable 


Join WWOOEF "today! 


= 


World Wide Gpportunities on Organic Fonms 
$23 


Learn about orgarics, biodynamics 
and permaculture whie volunteer’ 
on host properties Australia widel 


03-5155 -0218 


WWOot comau 


Never buy pegs again! Millions of broken 
clothes pegs are dumped on our planet every 
day. There is a solution using stainless steel 
wire pegs - and we save money. They don't rust, 
break, deteriorate in the sun or fall apart, even 
if left on the line. Now available: Marine Grade 
(316SS) Wire Pegs. The best pegs on the planet! 


Would you like to free yourself from the 
ongoing cost and waste of disposable 
menstrual products? MyPads Reusable, the 
home of RadPads, offer washable cloth pads for 
menstruation and incontinence. Ask about our 
ManPad too! 


World Wide Opportunities on Organic Farms. 
WWOOFers travel Australia volunteering 

on organic farms in exchange for food and 
accommodation. WWOOF hosts Australia-wide 
to choose from, a great variety of properties and 
people, practicing biodynamics, organics and 
permaculture. Make lasting friendships while you 
learn about organics. 


The Chicken Feeder - All about backyard 
chickens. “It is going to make life a lot less 
wasteful.” “It’s wonderful. The chooks got used 
to it very quickly.” “Very impressed with the 
design and workmanship is very professional.” 
“It is lovely to buy something manufactured 
locally.” 


Going Solar has been trading in Melbourne since 
1978. The key items include solar hot water, 
off-grid PV, grid-connected PV and hybrid PV 
solar systems but Going Solar also sells other 
products including non-toxic paints, non-toxic 
cleaning and personal products and beekeeping 
equipment. 


Dromanabooks now sells Earth Garden books 
including Back Yard Farmer and recent back 
issues of Earth Garden magazine. Online since 
2002, we also stock new and used books ona 
range of interesting topics. Prompt, personalised 
service — posts daily, tracking provided. Postal 
discount for bulk orders. 


WIRE PEGS 
w@wirepegs:com 
Phone: 0402 354 080 
wirepegs.com 


RAD-PADS 

Phone: 0416 213 210 
info@mypads.com.au 
reusableincontinencepads.com.au 


WWOOF AUSTRALIA 
2166 Gelantipy Road 

W Tree, VIC 3885 

Phone: (03) 5155 0218 
wwoof@wwoof.com.au 
wwoof.com.au 

FB: WWOOFingAustralia 


THE CHICKEN FEEDER 
hello@chickenfeeder.com.au 
Krugers Sheetmetal P/L 
Meredith, Victoria 

Phone: 0409 027 359 
chickenfeeder.com.au 


GOING SOLAR 

60 Leicester Street, 
Carlton, Victoria 
Phone: (03) 9348 1000 
goingsolar.com.au 


DROMANA BOOKS 
dromanabooks@gmail.com 
Phone: (03) 5476 2302 
dromanabooks.com 
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Australia’s only rainwater 
harvesting tree guard 


$ Uniquely designed tree guard 
$ for Australian conditions. 
Bie at Fe e Uniquely designed vents allow 
; A water that comes in contact 
AAAA with the outer surface to be 
$ Ds ae channeled inside the guard 
allowing the water to go 
directly to the roots of the plant. 

s Manufactured in Australia 

* Available in three different 
colours 

e The Guards are made from 
Corflute® plastic which 
is fully UV stabilised. 

e Two sets of pre pressed holes 
allow attachment, by way of UV 
stabilised ties, to one or two 
hardwood stakes. 

e Will not and can not blow away. 

e Simple to use and install using inexperienced volunteers. 
$ Sustainably harvested Australian hardwood stakes available in correct size. 


Rainmaster Tree Guards Australia 
Ph: 0409 940 257 Mob: 0407 670 522 


E: sales@rainmastertreeguards.com.au W: www.rainmastertreeguards.com.au 


Introducing: The Eco-Pod 44 
The Tiny House Toilet! 


GREEN Loo 


Odourlegs + Hygienic * Easy handyman - self - install + $795!!! 
See our website for our full range of 

Best Value Composting Toilets in Australia! 

as well as Outhouses, Greywater Systems & more! 


www.greenloo.org 


Me iis 


JOIN THE EARTH GARDEN FOUNDATION 


EGFA's 53rd project 
was the health 
post in the village 
of Mukli: home to 
2600 people in 

the poor district 

of the southern 
Solukhumbu east 
of Kathmandu. On 
9 December last 
year our Nepali nome = z 
project partner, the Setting up the solar panels on the roof of 
HLF, completed the the health post. 

project for EGFA. The technicians and locals installed 
four hundred watts of solar panels, two 100 Ah solar 
battery, one 1400VA inverter, 7 LED AC lights and one 
charge controller. This power is enough for lighting and 
other small electrical equipment in the health post. 


— Alan Gray, Chairman, EGFA Limited. 


$66 per year sees every cent delivered to needy Himalayan communities to 
install solar lighting plants in health posts & schools. 


DONATIONS ARE TAX DEDUCTIBLE 
|. SECURE WEB ORDERING: 


Visit the Foundation’s webpage at www.egfa.org.au. 
You can pay via our secure online system using either a credit card or direct deposit. 
OR 

2. Add details below and post with your cheque to: EGFA, PO Box 1318 Broome, WA, 6725 
Name: 


Address: 


Postcode: 


Email: 


The Seed Garlic Shop 


Quality Seed, Premium Cultivars 


Over 1100 varieties of vegetables, herbs, flowers, trees ins Grow Your Own Garlic for Year-Round Supply 
& Old Traditional Call us for your [mj Early/Mid/Late Season and Long Storing Varieties 


w Open Pollinated FREE 
® No Hybrids & No GMOs CATALOGUE 
& No Chemical Treatment Ph (07) 5533 1177 


Award Winning, Exclusive and Rare Cultivars 


A Gift Offer for Earth Garden Readers! 


One FREE Early Season Trial Pack (value $8.50) with each order of one or more Planting Packs! * 
Just pop your Early Season Trial Pack into your Shopping Cart with your purchase and use 
Coupon Code: EGEARLY 
Expires 10/04/2019, so be quick! 


* While stocks last. Cannot ship to Tasmania or WA due to quarantine restrictions 


Order seeds online at our secure website 


www.EdenSeeds.com.au 


ES 


pots 


Timeless Traditional 
design, simplicity preservation of 
and efficiency for vegetables for health 
2000 years and wellbeing 
ccessories to suit your needs Fermenting pots from 5L tof 


www.scythesaustralia.com.au 
02 6373 4270 


Revivi ig forgo 
skills and kne oe 


SIMPLY SUSTAINABLE 


earth garden 187 83 


LINDESAY. 70 acre private, secluded bush block, with 
catchment dam, on Horton Falls Road, Lindesay NSW. 
Approximately 35 km west of Barraba. Ideal flora, fauna 
and camping block on bird watching and hiking trails. 


Conveniently located, nestled between Horton Falls National 
Park, Mount Kaputar National Park and the unique 290 million 


year old Rocky Creek Glacial area. An explorer's paradise. 
$70,000 ono. Phone Mary: 0400 526771. e 


SOUTHERN HIGHLANDS - VERY RARE OPPORTUNITY. 1.5 


hours from Sydney, house/share sale from long standing MO 
community “The Grags” on 228 Hectares in the highly sought- 


after region of Southern Highlands, NSW, only 14 km from 
Mittagong and Bowral. This unique and stunning property 
borders the Nattai National park, Nattai river and 2 creeks 


SE 


run through it and it has 80 acres of cleared land. Well 
maintained two storey, 3-4 bedroom, | bath, wood heater & 
wood stove, LPG gas stove, 2-2.5 kw solar power, great solar 
hot water system, landline phone, satellite NBN internet. 
$550,000. For further details contact Charlotte Davis on 
charlotte.e.davis@gmail.com. Kae GA 


MOUNT LARCOM. Three acre rural block in central 
Queensland. Road access on 2 sides, adam and seasonal 
creek. With good tree cover, the land is surrounded by 
large farms and is on the school bus route. Close to 
highway. Mount Larcom convenience servo is 10 minutes 
away. $67,000 negotiable; phone Jan on 0400 953 153. 
Ke > 


RAGLAN. 170 acres Raglan, Queensland with a 4 bedroom 
low maintenance brick veneer and large self-contained 
studio. The house and studio are sited on top of Halo Hill 


which is an earth energy line. 5KW solar power, established 
tropical fruit trees, high flow bore and two large dams. The 
studio would suit alternate health therapies or Airbnb as 
the property is situated on the Al highway. The 30 acre flat 
paddock would suit a horse-riding school with potential 
clients based 50 km away at Gladstone and Rockhampton 
and 140 acres available for bush trails. $595,000 negotiable. 
Phone Rob on: 0406 254 674. @ GGG Ae 


HOUSE AND CABIN SE Qld. A three-bedroom family home, 
built and occupied by the owners for 23 years. Designed by 
Riddel Architecture to provide comfort, low maintenance, 
energy-efficiency. Plus a charming timber studio with 
bathroom. Prospective buyers are required to fully 
investigate the Mandala Community website to understand 
the nature of this property as it sits within a Company 
structure and on shared land: www.mandalaaustralia.com. 
au Then explore this innovative and intriguing home and its 
many features at the owners’ website: www.retreat70.wixsite. 
com/thetankhouse. ali 


VIC 


ESCAPE TO LITTLE BAEL BAEL. 1930s heritage residence 
of SA stone construction and spacious proportions on 42 
hectares/103 acres of Mallee country. Undulating loam 
soul with lake views. 3DB, 4 open fire places, ornate high 
ceiling, cellar, polished floors, wrap around verandah. 
Wood heating, AC, new insulation. Great shedding, barns, 
stables, shearing, shed yards. 3 bay garage/workshop. 
Chook house. Restored, not renovated. Kerang 16km. 
Swan Hill 60km. Secluded, but not remote. Abuts game 
reserve. Expressins of interest. Sale by private treaty. 
Ring owner on 0406 723 398. AAA 


LITTLE PIECE OF GRAMPIANS PARADISE. Nestled on the 
Black Range with stunning 360 degree views from every 


window to the Grampians and other mountain ranges. Our 


spacious weatherboard house has 4 bedrooms, open 
plan lounge, dining, kitchen area. Sustainably harvested 
hardwood decking, large double glazed timber 
windows, grid connected photovoltaics, solar hot water, 
generous shade sails, 18,000 gallons water storage, large 
shed and carport. Well insulated. Established fruit trees 
and garden. Trust for Nature covenant protects 76 acres 
of granite grassy woodland linking similar habitat on 
neighbouring properties. Diverse wildlife supported 

by 3 dams. Lovely bush walks from front door. Four 
unconvenanted acres for domestic use. Conveniently 
located on a quiet sealed road 6.5 km off the Western 
Highway, 12 minutes to Stawell. Peace and serenity, 
beautiful sunsets, sunrises, and an expansiveness that 
nurtures mind and soul. Price: $395,000. Email Helen 
Rosenbaum for more photos, info, drone footage - 


hrose@vic.chariot.net.au. ¢ GGG Ge 


ne N 


WEDDERBURN. Secluded 22 acre permaculture farm 

5 minutes from historic Wedderburn, 50 minutes from 
Bendigo. 3 bed | bath mudbrick home, passive solar 
design. New 5 kva stand alone solar power. Nectre wood 
heater with hot water jacket. Gas hot water and new gas 
stove. Huge shed, shade house, chook shed, cob pizza oven 
and fire pit. Established fruit trees, gardens and woodlot. 
$395,000 ono. Phone 0409 999 722 for further information. 


O bus 


SA 


SOUTH AUSTRALIA SEA CHANGE WITH A CHALLENGE! 
Wilmington, South Australia. Sustainable farm 2 X 250 
acres for sale with lots of unrestricted, unmetered fresh 
water. Yabbies, marron, fish, orchard, vegie garden, garlic, 
citrus, sheep, chooks, living quarters, off the grid, solar and 
batteries, 17 kva backup generator. Expression of interest. 
www.remarkablenatural.com. Ph 0437 062697. Address: 
1129 Amyton Road, Wilmington, SA, 5485. 


(03) 6298 2069. Kei 


TASMAN ECOVILLAGE - AMAZING VALUE! On the 
magnificent Tasman Peninsula, we are an intentional 
community based on permaculture and cohousing 
principles, an hour from Hobart Airport. We recently 
released our first cluster of residential land lots and 
would love you to join us. Your purchase includes: 

a freehold strata title to accommodate a house 


DOVER BEACH AREA. Biodynamic farm. 32 acres. Hardwood 
timber house, 3 Beds separate lounge dining room, large 
kitchen with eating area. Large walk in pantry. Laundry, toilet 
and butler's cellar. Verandah 2 sides, all day sun. 6 acres 
millable timber. Poly tunnel numerous paddocks, 3 dams, 1 
1/2 acres terraced native garden. Small dairy milking machine 
for cows and goats. Garage workshop. Wood sheds. 4 large 
sheds. l| acre in garden fenced. Orchard fully fenced. Two 
fowl houses. 35 Fergie tractor, slasher, harrows, jib blade 
trailer. 7 km south of Dover Beach. Price $520,000. Phone: 


and some personal land, a share in community 
facilities and 19 acres of common ground, all 
underground services, residential/commercial 
zoning allowing a home-based business, NBN and 
pre-approved planning permits for dwellings. Our 
property is undulating and diverse, with rural and 
water views and abundant water. Our central 
village hub has visitors’ accommodation and onsite 
licensed restaurant. We are five minutes’ walk from 
the centre of Nubeena with a school and other 
services. We look forward to welcoming you! Land 
lot sizes: 114 m? to 314 m?. Price from $49,000. 
www.tasmanecovillage.org.au. email: ilan@ 
tasmanecovillage.org.au. For more information 
phone (03) 6250 2000. AG A 


LANDLINES - For buying, selling or sharing houses and land. Includes a FREE listing on the 
Earth Garden website for three months and periodic Facebook promotion. 


PRICES (includes ONE free photo) PHOTOS 
- Extra photos - 


$65 for up to 50 words; 


$115 for up to 100 words; $30 each. 

$165 for up to 150 words; - Photo size 

$215 for up to 200 words; minimum - 1000 
$265 for up to 250 words. pixels wide. 


ORDERING 

- Deadline for the Autumn issue is 1 May 2019 
Secure credit card ordering at earthgarden.com.au. 
OR email landlines@earthgarden.com.au. 
OR phone 0499 357 236 for payment only, 
wording MUST be emailed or via the website. 


Please include contact details in your Landline wording. 


DU IN THE EG NEST 


MY DETAILS PAYMENT DETAILS 


Hoer CHEQUE / MONEY ORDER for $ À 
Address: z payable to Earth Garden P/L 
Postcode = OR charge $ 
to [] Visa [_] MASTERCARD 


EG SUBSCRIPTIONS 


ši | year (4 issues) $44.00 
[2 years (8 issues) $88.00 GIFT SUBSCRIPTION TO 


| overseas ear K : 
ly $80.00 Name 
Address: 


Start with issue number —— = | 
Postcode: OTE: we do not store cred : 
SENDTO: Earth Garden 


C] for myself [_] gift 
1 E e PO Box 1318 Broome, WA, 6725 


visit earthgarden.com.au phone: 0499 357 236 (please leave a message) 


W/LD FLOW 
VOUR* VINE 


B10G 


THE FLOWERS ATTRACT INSECTS 
TO KEEP THE PESTS AWAY, À 
WHICH MEANS LESS SPRAYING WITH 


TRACTORS AND FEWER Co, EMISSIONS. 


THAT'S WHAT WE CALL FLOWER POWER. 


THINK SUSTAINABLY 
A We DRINK RESPONSIBLY 


YEALANDS.CO.NZ 


SAUVIGNON BLANC 
MARLBOROUGH 


